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Another Expeller Installation 


The installation of the Anderson whether large or small, know 
R. B. Crackling Expeller shown _ the time-saving and financial advan- 
above is in the plant of Armour & __ tages to be obtained through the use 
Company, National Stock Yards. of Expellers. Our engineers are 
Such installations as the one shown ready to cooperate with you at any 
above are common time to secure complete 
in leading plants. ANDERSON * information and figures 
Concerns using the on the installation of an 


dry rendering process, EXPELLER Expeller in your plant. 


THE V.D. ANDERSON COMPANY 


1946 West 96th Street Cleveland, Ohio 
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“Saves FROM 
50% to 75%”... 


—says Oswald & Hess of Pittsburgh about the patented 


SCHONLAND 
CASING PULLER 


This is their 
letter! 


















Saves enough time and labor to pay for itself in a short 
time. One man and a SCHONLAND can do as much 
work as two men without one. Won't tear the casings 
or tire the operator. Hundreds of users have told us they 
would never go back to the old hand method! 


If You See This Wonderful Machine 
in Operaton You'll Buy! 


WRITE FOR LIST OF USERS! 


JOHN E. SMITH’S SONS CO., Buffalo, N. Y., U.S. A. 


Patentees and Manufacturers 


BRANCHES: Chicago, Ill., U. S. A.; London, Eng.; Melbourne, Australia 
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Government Acts to Abolish Trade Abuses in 
the Meat Packing Industry 


A Trade Practice Conference of the meat packing industry—to eliminate and prevent unfair and 
uneconomic practices—has been called by the United States Department of Agriculture. 


The Conference will be held at 
11 o’clock, Tuesday morning, Oc- 
tober 22, at the Drake Hotel, Chi- 
cago. A copy of the notice and 
invitation issued by Arthur M. 
Hyde, Secretary of Agriculture, 
is printed in this issue. 

Every packer and wholesale 
meat dealer in the United States 
is invited and urged by the Sec- 
retary to attend. 

Dr. John R. Mohler, Chief of 
the Bureau of Animal Industry, 
will preside over the conference. 

The purpose of this conference 
is to outlaw and eliminate trade 
abuses. Unfair and uneconomic 
trade practices will be stated by 
the industry, and resolutions call- 
ing for their elimination will be 
proposed. If adopted, they will be 
presented to the Department of 
Agriculture for approval. 


The Institute will 
number of resolutions. 


60 Other Industries Have Done It. 


Although every packer and whole- 
saler has had ample opportunity to be- 
come familiar with and to study the 
proposed trade practice resolutions— 
they have been discussed at regional 
meetings, and were printed in full in 
THE NATIONAL PROVISIONER of October 
5—the resolutions again will be brought 
up for discussion during the Institute 
convention. 

This discussion will take place Mon- 
day afternoon, October 21, during the 
second convention session. 


propose a 


In entering into a Trade Practice 
Conference the packing industry is fol- 
lowing the example of some sixty other 
industries which already have held such 
Conferences for the purpose of improv- 
ing competitive conditions. Almost 
without exception, these Conferences 


have been highly successful and, where 

sufficient time has_ elapsed, have 

brought about beneficial results. 
Enforcing the Trade Rules. 

The benefits of the Conference will 
be shared by every packer. 

Rules which cover violations of the 
law will presumably be enforced by the 
Department and by the courts. Judg- 
ing by the experience of other indus- 
tries all rules, including those just 
mentioned, will be observed because of 
the moral obligation assumed by those 
in the industry. 

Resolutions to be presented by the 
Institute of American Meat Packers 
were submitted by the Commission on 
Elimination of Waste, of which F. Ed- 
son White is Chairman, by individuals, 
and by Committees of the Institute. 
They have been approved by packers 
at regional meetings held in a score of 
cities. They have been approved by the 

(Continued on page 57.) 


An Invitation from the United States Government 


The Secretary of Agriculture has addressed the following letter 


salers throughout the United States: 


DEPARTMENT OF AGRICULTURE 
Office of the Secretary 
Washington, D. C 


October 8, 1929. 


I have been much interested in the ef- 
forts that are being made by a large 
group of persons engaged in the meat 
packing and wholesale meat business, 
through an organization of which they 
are members, to bring about the discon- 
tinnance of certain practices in the in- 
dustry, some of which are considered to 
be uneconomic and others unfair. 

I feel that much good can be accom- 
plished by voluntary action on the part 
of persons engaged in these lines of busi- 
ness which will be beneficial not only to 
them but also to producers of livestock 


and to consumers of meat food products 
as well, 

A code of tentative trade practice reso- 
lutions has been presented to the Depart- 
ment by representatives of a substantial 
majority of the meat packers of this 
country. The suggestion has been made 
that a conference be called at Chicago, 
Illinois, on October 22, 1929, at the Drake 
Hotel, to be attended by all persons en- 
gaged in the meat packing and wholesale 
meat business, where this code and its 
related subjects may be discussed. 

I hereby extend an invitation to you to 
be present at that conference, either in 
person or through a representative who 
can speak authoritatively for you, so that 
we may have the benefit of such sugges- 
tions as you may have to offer and also 


to 1,200 meat packers and whole- 


in order that you may be included as a 
subscriber to such resolutions as may be 
finally agreed upon and adopted. 

I have designated the Bureau of Animal 
Industry to represent the Department, 
through its Chief, Dr. John R. Mohler, in 
the consideration of this question. A full 
attendance of persons engaged in the in- 
dustry is highly desirable in order that 
the conclusions reached may be fully rep- 
resentative of the industry and have the 
force of unanimous opinion behind them. 

It will be appreciated if you will kindly 
indicate your acceptance of this invita- 
tion and your intention to be present. 


Sincerely yours, 
(Signed) ARTHUR M. HYDE, 
Secretary. 
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Some Attractions of the Packers’ Convention 


The twenty-fourth annual convention 
of the Institute of American Meat 
Packers will equal in every way the 
high standards of past conventions. 
The packing industry will gather once 
more at the Drake Hotel, Chicago, the 
scene of notable conventions in the 
past. 

The program includes many striking 
features. The convention period starts 
Friday, October 18, with Sectional 
meetings. Sectional meetings also will 
be held Saturday morning, October 19. 

Sunday, October 20, will be given 
over to registration and to a concert 
and tea which will be held at the Drake 
Hotel in the afternoon. 

Regular convention sessions will be 
held in both the morning and afternoon 
on Monday and Tuesday, October 21 
and 22. A Trade Practice Conference, 
called by The United States Depart- 
ment of Agriculture, will follow the 
Tuesday morning session. 

On Wednesday comes the Sixth Con- 
ference of Major Industries at the Uni- 
versity of Chicago, followed by the an- 
nual dinner on Wednesday evening. 

Distribution and Research. 

Talks of genuine interest to every 
packinghouse executive will feature the 
general convention sessions on Monday 
and Tuesday. The program is devoted 
principally to discussions of new trends 
in distribution and important develop- 
ments in research. 

Remarks by the Chairman of the 
Board of the Institute and the annual 
address of the President will open the 
convention. Widely known speakers 
from the packing industry and from 
outside food organizations will appear 
on the program. 

A discussion of the proposed Trade 
Practice Resolutions will be held at the 
close of the program on Monday after- 
noon. 

The tentative program, without the 
names of the speakers, is as follows. 
Full details will appear in the October 
19 issue of THE NATIONAL PROVISIONER. 

Monday Morning, October 21. 

Presiding: F. S. Snyder, Chairman 
of the Board. 

Opening Remarks. 

Annual Address by President Woods. 

Report of Treasurer Neuhoff. 

Award of Gold and Silver Veteran 
Buttons. 

Appointment of Convention Commit- 
tees. 

Address: “Present Trends in Live- 
stock Production.” 

Greetings from the National Asso- 
ciation of Retail Meat Dealers. 

Monday Afternoon, October 21. 

Presiding: F. Edson White, Chair- 

man, Waste Elimination Commission. 


Subject: “Present Trends in Self- 
Regulation of Business.” 

(This session is open to all men in 
the packing or wholesale meat business, 
whether members of the Institute or 
not, and all of them are invited to at- 
tend.) 

Address: “Merchandising Significance 
of Quick Freezing.” 

Informal and Preliminary Considera- 
tion of Proposed Trade Practice Reso- 
lutions: 

1. A Statement by the Chairman. 

2. Discussion of the Proposed Trade 
Rules. 

Tuesday Morning, October 22. 

Presiding: William Whitfield Woods, 
President of the Institute. 

Subject: “New Trends in the Dis- 
tribution of Meat.” 

“Present Day Trends in Chain Store 
Distribution.” 

Eight-Minute Talks on Merchandising 
Developments: 

Retail Cutting. 
Improving Appearance. 
Canning New Products. 
Starting Retail Stores. 
Summary. 

Adjournment to attend the Trade 
Practice Conference called by the 
United States Department of Agricul- 
ture. 

Tuesday Afternoon, October 22. 

Presiding: Thomas E. Wilson, Chair- 
man, Institute Plan Commission. 

Subject: “Trends in Research.” 

A Statement by the Chairman. 

Award of Prizes. 

“Shortening the Cure” (including 
Curing Hams for Smoking in Twenty- 
one days). 

“The Need for Research in Plant 
Operations.” 


Research on the Business of Meat 
Packing: Demand, Merchandising, Fi- 
nance. 

“Eating Nothing but Meat for One 
Year.” 

At some point in the afternoon ses- 
sion the reports of committees will be 
received and the election of officers and 
directors held. 

—— 


CONVENTION ENTERTAINMENT. 

The Convention entertainment fea- 
tures will include a Concert and.Tea on 
Sunday afternoon at. the Drake for 
packers and their families; a Dinner 
Dance, with splendid entertainment, on 
Monday evening at the Drake; the 
Sixth Conference of Major Industries 
at the University of Chicago on Wednes- 
day morning and afternoon, and a 
theater party for the ladies and the 
Annual Dinner for the men on Wednes- 
day evening. 

The Dinner Dance will be held in the 
Main Dining Room of the Drake. The 
best entertainment talent available 
will add to the pleasure of the evening. 

The ladies attending the convention 
from outside of Chicago will be the 
guests of the Institute at the theater 
party on Wednesday evening. The 
party will see one of the several very 
popular musical shows now appearing 
in Chicago. Ladies residing in Chicago 
and suburbs also may attend the 
theater party. Tickets will be reserved 
for them at the regular box office 
prices. 

The Annual Dinner will be an im- 
pressive affair, with dinner coats in 
order. 

Reservation blanks for all entertain- 
ment features are being mailed to 
packers by the Institute. 








Meat Packing Leads All Industries 


Meat packing ranks first in relative importance of all United 
States industries in value of products, according to the 1927 Census 
of Manufactures. 

Up to this time meat packing had ranked second in importance. 

It is now the only one of the great industries of the country the 
value of whose products exceeds $3,000,000,000. 

The relative standing of the leading 12 industries is as follows: 


Slaughtering and meat packing, wholesale.................. $3,057,215,718 
Motor vehicles, not including motorcycles................... 2,848,442,843 
Iron and steel: steel works and rolling mills................. 2,779,840,238 
ES oh Pee eee eT ETT 2,507,425,913 
Foundry and machine shop products, not elsewhere classified. 2,259,794,443 
ee ee ee Pr a aS Sk oe 2,142,648,503 
RN Nan ac steo Nie ctacaieie'c sasibidis Udine cee 6% Sok owe ate% 1,567,400,612 
Clothing, women’s, not elsewhere classified.................. 1,494,401,044 
Bread and other bakery products.........cccccccccseccecces 1,394,700,224 
Lumber and timber products, not elsewhere classified......... 1,214,645,683 
Car and general construction and repairs, steam railroad 

OS RSS RAS Fs Be eee eee 1,205,190,710 


Flour, feed and other grain mill products.................... 1,148,760,360 
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Sectional Meetings Feature 
Practical Topics 
Practically every department of the 
packing business will be interested in 
the seven Sectional Meetings to be held 
on Friday and Saturday, October 18 

and 19, at the Drake Hotel. 

The programs include many timely, 
interesting talks. Every company ex- 
ecutive and every department head will 
find at least one meeting devoted to 
topics in which they are vitally inter- 
ested. The schedule of the meetings 
will be as follows: 

Friday morning: Operating Section, 
Sales and Advertising Section, Traffic 
Section. 

Friday afternoon: Engineering and 
Construction Section, Scientific Section, 
Purchasing Section. 

Saturday morning: Scientific Sec- 
tion, Accounting Section. 

The tentative programs of most of 
the meetings follow: 


Operating Section. 
Friday, October 18, 10 A. M. 


Presiding Chairman, R. F. Eagle, 
Wilson & Company. 

Program Chairman, H. J. Koenig, 
Armour and Company. 

1. “Recent Developments in Packing- 
house Processing,” L. F. Prior, T. M. 
Sinclair & Company. Discussion. 

2. “Recent Developments in Packing- 
house Equipment,” H. J. Koenig, 
Armour and Company. Discussion. 

3. “The Human Element in Safety,” 
Marcus Dow, Greyhound Bus Lines. 
Discussion. 

4. “The Mechanics of Consumer 
Packaging,” Clarence Birdseye, Gen- 
eral Foods Company. Discussion. 

5. “Insulated and Refrigerated Truck 
Design and Operation,” William F. 
Baird, William F. Baird Company. Dis- 
cussion. 


Sales and Advertising Section. 
Friday, October 18, 10 A. M. 


Presiding Chairman, W. F. Schluder- 
berg, The Wm. Schluderberg-T. J. 
Kurdle Co. 

Program Committee: F. G. Duffield, 
Jacob E. Decker & Sons, George R. 
Cain, Swift & Company. 

1. “Improving Results by Turning 
Down Business,” R. B. Simpson, Miller 
and Hart. 

2. “New Trends in Merchandising,” 
A. T. Kearney, Swift & Company. 

3. “Eliminating Unfair and Un- 
economic Practices in Selling,” I. M. 
Hoagland, Armour and Company. 

4. “Improving Sales Margins with a 
Bonus Plan,” H. C. Greer, Institute of 
American Meat Packers. 


Traffic Section. 
Friday, October 18, 10 A. M. 
Presiding Chairman, George A. Blair, 


Wilson & Company. 


Program Chairman, J. W. Robb, 
Caley Packing Company. 


Round table discussion of current 
traffic matters. 
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Enginereing Section. 
Friday, October 18, 2 P. M. 

Presiding Chairman, Allen McKenzie, 
Wilson & Company. 

Program Chairman, H. P. Henschien, 
H. P. Henschien. 

1. “Six Years’ Experience _— the 
Dry Rendering System,” H. C. Dorm- 
itzer, Wilson & Company. Discussion. 

2. “Mechanical Refrigeration for 
Railroad Cars,” E. D. Brigham, Jr., 
North American Car Corporation. Dis- 
cussion. 

3. “Practical Points in the Erection 
of Cork Insulation,” E. J. Ward, United 
Cork Company. Discussion. 

4. “Low Temperature Freezing of 
Food Products,” W. L. Huppton, York 
Ice Machine Company. Discussion. 

Purchasing Section. 

Friday, October 18, 2 P. M. 
Presiding Chairman, John G. Hormel, 
Geo. A. Hormel & Company. 

Program Chairman, George H. Eck- 
house, Wilson & Company. 

“The Manufacture of Parchment 
Paper And Its Uses,” J. A. Kindel- 
berger, President Kalamazoo Vege- 
table Parchment Co., Kalamazoo, Mich. 


“Asbestos, the Magic Fibre,” G. E. 
Hinchliff, Johns-Manville Company. 

“Standardized Forms and Contracts,” 
John R. Whitehead, President, National 
Association Purchasing Agents. 


“The Making of Glassine and Grease- 
proof Paper,” John A. Wesley, Sales 
Mer., Rhinelander Paper Company, 
Rhinelander, Wis. 

Accounting Section. 
Satirday, October 19, 10 A. M. 

Presiding Chairman, G. M. Pelton, 
Swift & Company. 

Program Chairman, L. B. Darr, Jacob 
Dold Packing Company. 

Round table discussion of current 
accounting matters. 


TRADE EXHIBITS. 

Space has been provided at the Drake 
Hotel for trade exhibits, and a num- 
ber of manufacturers of packinghouse 
equipment and supplies will be repre- 
sented with imposing displays. The 
exhibits will be shown in a room ad- 
joining the convention hall. 

The original allotment of space has 
been assigned, but additional space is 
being arranged. Packers will find in 
the exhibit rooms many supply and 
equipment items of especial interest to 
them. 

The exhibit rooms will be open Fri- 
day, Saturday, Sunday, Monday, and 
Tuesday at stated hours, when conven- 
tion meetings are not in progress. 

Anyone wishing to hold an exhibit 
should communicate immediately with 
H. L. Osman, Director of the Depart- 
ment of Purchasing Practice, Institute 
of American Meat Packers, 506 South 
Wabash Avenue, Chicago. 

—- ~~ fe ——— 

What is the emulsion method of pre- 

paring sausage meats to increase bind- 


ing qualities? Ask the “Packer’s En- 
cyclopedia,” the meat packer’s guide. 


Conference of Major 
Industries 

Distinguished leaders of important 
industries will address the Sixth Con- 
ference of Major Industries, which will 
be held Wednesday, October 23, at Man- 
del Hall, The University of Chicago. 

The subject of the Conference will 
be “The Outlook for 1930”. 

The Conference is being held under 
the auspices of the University of Chi- 
cago and the Institute of American 
Meat Packers, with the co-operation of 
the following organizations represent- 
ing industry and agriculture: 

Agricultural Publishers Association, 
American Agricultural Editors Associa- 
tion, American Bankers Association, 
American Farm Bureau Federation, 
American National Live Stock Associa- 
tion, American Railway Association, 
Associated Business Papers, Chicago 
Association of Commerce, Commercial 
Club of Chicago, Cotton Textile Insti- 
tute, Illinois Chamber of Commerce, IIli- 
nois Manufacturers Association, Indus- 
trial Club of Chicago, National Board 
on Swine Production Policy, National 
Grange, National Life Stock Exchange, 
National Live Stock and Meat Board, 
National Live Stock Producers Associa- 
tion, and National Wool Growers As- 
sociation. 

Some of the Speakers. 

The complete program of the Con- 
ference cannot be announced at this 
time, but the following noted men will 
be among the speakers: 

Railroads.—L. A. Downs, President, 
Illinois Central Railroad. 

Air Transportation—C. W. Cathell, 
General Counsel, Transcontinental Air 
Transport, Inc. 

Chain Store Merchandising.—E. C. 
Sams, President, J. C. Penney Com- 
pany. 

Meat Packing.—Frederic S. Snyder, 
Chairman of the Board, Institute of 
American Meat Packers. 

Names of the speakers at the dinner 
closing the Sixth Conference of Major 
Industries have not been announced, but 
an unusually interesting evening is as- 
sured. The Dinner will be held in the 
Grand Ball Room of the Palmer House, 
under the same auspices as the Confer- 
ence. 

ee eee 

OTHER INDUSTRIES DOING IT. 

Five trade practice conferences have 
recently been authorized by the Fed- 
eral Trade Commission for the follow- 
ing industries; printing roll and ma- 
chine tickets, sole and belting leather, 
knitted outerwear, the hardware job- 
bers in the Southern states, and the 
cold-finished steel bar industry. 

It is the plan of each industry to 
adopt rules of business practice that 


will tend to eliminate unfair business 
competition. 


Be ee 
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Russia to Spend 50 Millions on Meat 
Plants Under American Direction 


Russia is to modernize her meat 
packing industry with the aid of 
American packinghouse experts. 


The Soviet government will 
spend $50,000,000 on new meat, 
cold storage and edible oil plants, 
and in the modernizing of exist- 
ing packing facilities. This is a 
detail of the five-year program 
for the rehabilitation and en- 
largement of Russian industry. 

She has sent for well-known 
American packinghouse engineers 
to draw plans for packinghouses 
which will equal—if not surpass 
in modernity — anything in the 
United States. 

The main and largest meat 
plant will be built in Moscow. It 
will have a daily capacity of 4,000 
cattle, 7,500 hogs, 6,000 sheep and 
1,000 calves. It will be complete 
in all details, and will have de- 
partments for handling by-prod- 
ucts, refining lard, cottonseed and 
other vegetable oils, for canning 
meats, making sausage and other 
specialties and “ready-to-serve” 
products, and for curing and tan- 
ning hides. 

In addition, six other complete 
plants will be built in European 
Russia and Siberia. The location 
of these will be determined by the 
available and potential livestock 
supply, transportation facilities, 
the consuming markets, etc. 

Approximately 30 existing 
meat, cold storage and oil refining 
plants will also be enlarged, re- 
equipped and brought up to date. 

Will Adopt American Methods 

Bloom & Kamrath, packing- 
house and refrigerating engi- 
neers, Chicago, Ill., have been 
commissioned by the Soviet gov- 
ernment as consulting engineers 
to prepare plans and _ specifica- 
tions, and to supervise all con- 
struction work on plants to be 
built, rebuilt, enlarged and recon- 
ditioned and re-equipped. The 
preliminary plans call for the 
most modern design and construc- 
tion throughout. 

In most, if not all instances, 
construction and equipment will 
be along American lines, and 
American methods of operation 
will be adopted. It is anticipated 
that American-made equipment 
will be used for the most part. 

Charles F. Kamrath, of Bloom 


& Kamrath, sailed from New 
York on October 5 on his way to 
Moscow to collect data and infor- 
mation on which designs for these 
plants will be based. Accompany- 
ing him is Frank W. Marlow, 
formerly in the engineering de- 
partment of Armour and Com- 
pany, Chicago, a mechanical and 
structural engineer, well versed 
in meat plant design, construction 
and operation. 

Mr. Kamrath and Mr. Marlow 
will land at Bremen, Germany, 
and will stop off in Berlin on their 
way to Moscow. These engineers 
expect to be in Russia at least a 
year on this preliminary work. 

Soviet experts, it has been an- 
nounced, will visit this country 
shortly to study American de- 
velopments and methods in the 
meat packing industry. 


Food Industry Development 

These moves are believed to be 
forerunners of a series of develop- 
ments designed to bring about 
closer cooperation between the 
food industries of the U. S. S. R. 
and American technique, and to 
introduce the most modern equip- 
ment into the soviet food indus- 
tries in connection with the re- 





CHARLES F. KAMRATH 

Who has sailed for Russia to collect 
data and information on which to base 
plans and specifications for seven new 
meat packing plants in that country, and 
for the enlargement and rearrangement of 
thirty existing plants. These plants will 
be designed along American lines and 
American equipment and methods will be 
used for the most part. 
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cently ratified comprehensive plan 
for the development of soviet food 
industries for the next five years. 


According to this five-year 
plan, capital investment in the 
soviet food industries during the 
period 1929-1933—including the 
sugar, flour milling, dairy, meat 
packing, poultry, fruit growing 
and edible oil industries—will 
amount to about three-quarters of 
a billion dollars. 

a Comes 
FORM LIVESTOCK COOPERATIVE. 

Plans for a national cooperative live- 
stock marketing organization will be 
laid at a meeting of the Federal Farm 
Board and representatives of livestock 
marketing associations and the prin- 
cipal farm organizations, to be held in 
Chicago, October 23. 

Invitations to this meeting have 
been sent by Chairman Alexander 
Legge of the Farm Board to the fol- 
lowing cooperative livestock associa- 
tions: The National Livestock Pro- 
ducers’ Association, operating on 12 
markets, and of which C. B. Denman, 
now a member of the Federal Farm 
Board, was formerly president; the 
Farmers’ Livestock Commission Co. at 
St. Louis; the Central Co-operative 
Association at South St. Paul; the 
Peoples Co-operative Sales Agency at 
South St. Paul; the Equity Co-operative 
Live Stock Sales Association at Mil- 
waukee; the Producers’ Livestock Com- 
mission Association at Springfield, IIl.; 
the Missouri Farmers Association Live- 
stock Commission Co. at Springfield, 
Mo.; the Cattle Raisers and Producers 
Commission Co. at Fort Worth; and the 
Western Cattle Marketing Association 
of San Francisco. 

In addition to these livestock market- 
ing associations, the presidents of the 
American Farm Bureau Federation, the 
National Grange, the National Farm- 
ers’ Union, the National Equity Union 
and the American National Livestock 
Association have been invited. 

This step is in keeping with the 
policy of the board of organizing all 
groups within an industry or within a 
given section of an industry for con- 
certed action. This is regarded as espe- 
cially desirable in the cooperative mar- 
keting of livestock as there are com- 
petitive organizations at a number of 
the terminal markets. 

Nearly $290,000,000 worth of live- 
stock was marketed through the co- 
operatives in 1928. This represents 18 
per cent of all the livestock sold at the 
principal markets of the country. At 
some markets as much as 35 per cent 
of the livestock sold is handled by the 
cooperatives while at others not more 
than 9 per cent reaches the packer 
through these associations. 





= =O 


—*Ary 


29. 


lan 
ood 
ars. 
ear 
the 
the 
the 
leat 
‘ing 
will 
s of 


VE. 
ive- 

be 
arm 
tock 
rin- 
d in 


lave 
der 
fol- 
cia- 
> ro- 

12 
1an, 
arm 
the 
. at 
tive 
the 
Yat 
tive 
Mil- 
om- 
Fil. 
ive- 
eld, 
ers 
the 
‘ion. 


cet- 
the 
the 
rm- 
‘ion 
ock 


the 
all 


ar- 


the 
ore 
ker 





October 12, 1929. 


THE NATIONAL PROVISIONER 


31 


Handling Hard-Chilled Meats in Retail Stores 


Refrigerated Display Cases That Will 
Hold Low Temperatures and Attractive 
Display and Storage Units Available 


Wrapped and packaged hard- 
chilled consumer cuts must not be 
allowed to defrost in the retail 
store. 

This means that the packer 
cannot merchandise this product 
until his customers have facilities 
for displaying and storing the 
meats at temperatures below 
freezing. 

If the retailer could see the new 
trend in the merchandising of 
meat cuts as clearly as does the 
packer, probably he would not 
hesitate to equip his store with 
refrigerated cases that would 
maintain the necessary low tem- 
peratures. 

But such a state of mind can 
hardly be expected at first. 

The retailer, in many instances, 
will want to “play safe” until 
such time as he has a demand for 
hard-chilled meats great enough 
to justify the investment in cases 
to display and store them. 

Fortunately, the retailer has 
considerable leeway in equipping 
his store to handle hard-chilled 
meats. 

Refrigerated show cases that 
will maintain low temperatures 
are available. If he wants to limit 
his investment, there are attrac- 


tive containers for display and 
storage that will serve his needs 
very well. 


This is the first of two articles on han- 
dling wrapped and packaged hard-chilled 
meats in the retail store. 

The second, describing in detail various 
type of refrigerated cases for low tem- 
peratures, and different types of storage 
and display containers, will appear in an 
early issue of THE NATIONAL PRO- 
VISIONER. 


Retailing Frosted Meat Cuts 

How will frosted* or hard-chilled 
meats be handled in the retail store? 

This is a problem to which those 
packers who contemplate placing this 
merchandise on the market are giving 
considerable thought. 

Obviously the meats must not be 
allowed to defrost in the store. This 
means that they must be kept at tem- 
peratures below freezing, preferably at 
25 degs. F. or below. 

The problem 
cases with storage compartments in 
which low temperatures may be main- 
tained does not appear to be a serious 
one. Many of the larger show-case 
manufacturers are now working on 
cases of this type. Without exception, 
as far as known, they say they will 
soon have cases of this type on the 
market. 

; *“Frosted” is a trade-marked word applying to 
product frozen by the Birdseye process. ‘‘Hard- 


chilled” refers to a similar type of quick- freuen 
product, 


of building display. 


Equipment Must Be Modified. 

One packer who has*been investigat- 
ing refrigerated show cases says that 
with the present cases on the market 
temperatures below freezing can be 
maintained in most cases. He does not 
recommend that the retailer attempt 
to secure and keep these temperatures 
with his present equipment, however. 

In some cases it would be necessary 
to overwork the compressors and in- 
crease considerably the cost of refrig- 
eration. And he is not sure that many 
of the show cases now installed in 
retail stores would stand these low 
temperatures for any great length of 
time. 

He does not mean by this that the 
refrigerated cases now in use are not 
fairly and_ substantially - built, but 
rather that it would be expecting from 
them a service the manufacturer never 
intended they should give. 

To get best results, he believes, the 
case should be especially built to main- 
tain and withstand low temperatures. 

Questions to Be Answered. 

The questions to which packers are 
giving consideration and which are of 
considerable concern to retailers who 
can see the new trend in merchandising 
of fresh meats are: 

1. How rapidly will hard-chilled 
meats come on the market? 

2. Within a reasonable period, say 
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Here is a picture of the pork chops and beef cuts, 
tons by the Keefe-LeStourgeon Co. of Arkansas City, Kan. 
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PACKER’'S LINE OF PACKAGED AND WRAPPED MEATS. 


described in a recent issue of THE NATIONAL PROVI SIONER. 
The company’s line of chilled and wrapped meat products now includes, in addition to pork chops, chilled T-bone steaks, 


boneless steaks and calf liver. 


Boiled and baked ham cuts, not hard chilled, 


which are chilled, wrapped in transparent paper and merchandised in car- 
Experiments which were made in developing these products were 


are also shown in attractive package form in this illustration, 
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two or three years, what percentage of 
a store’s volume will be in this new 
merchandise ? 

3. Will the retailer be willing to in- 
vest money to equip his store to handle 
at first a small volume of hard-chilled 
cuts? 

If he is willing to do this should an 
expensive showcase be purchased, or 
should other means of displaying and 
storing the meats be adopted—until 
the soundness of the plan is proved, or 
until there is sufficient volume to 
justify the expense of a case? 

4. How far should the packer go in 
aiding the retailer to equip his store to 
handle hard-chilled meats? 

Packers Equipping to Produce. 

At the present time it is quite gen- 
erally agreed that wrapped and pack- 
aged hard-chilled meats will come on 
the market as soon as packers can 
equip their plants with quick-freezing 
methods and other facilities and equip- 
ment to produce the merchandise. 

It is not now a question of whether 
or not hard-chilled meats are coming, 
but how soon. 

One packer has had _hard-chilled 
wrapped and packaged meats on the 
market in an experimental way for 
several months. And the more he 
experiments with this method of mer- 
chandising the more he is convinced 
that when once started, hard-chilled 
meats will rapidly become popular 
with consumers. 

He has even gone so far as to pre- 
dict that within five years all of the 
meat that goes out of his plant will be 
hard-chilled, wrapped and packaged. 

Another packer also has a number of 
hard-chilled meat products on the 
market and is rapidly adding to his line 
of these products. He also is a firm 
believer that within a comparatively 
short time hard-chilled, wrapped and 
packaged meats will be produced in 
large volume in many meat plants. 

He finds customers accept the meats 
readily and that he is able to increase 
demand for them as fast as he can pro- 
vide facilities for producing them. In- 
formation is not available as to how 
he advises his customers to keep these 
hard-chilled meats in the retail store. 

Hard-Chilled Meats Sell Readily. 

Other packers here and there also 
have hard-chilled meats on the market 
and are not finding it hard to sell 
them. 

While it is true that most of the 
work done so far in producing and mer- 
chandising hard-chilled meats has 
been experimental, it is signficant that 
those packers who are most enthused 
about this.new method of merchandis- 
ing are the ones who have done experi- 
mental work to produce and merchan- 
dise them. 


THE NATIONAL PROVISIONER 


The rapidity with which volume on 
hard-chilled meats will be built up by 
any individual store will depend largely 
on the efforts the store makes to sell 
them and the work packers do to ad- 
vertise and merchandise this new 
product. 


What Will the Retailer Do? 


It seems to be the general opinion 
among meat merchandisers that the 
initial merchandising efforts will have 
to be made in the stores of the better 
class in each city. Customers of the 
better stores, it is believed, will be 
more ready to accept the meats. From 
the better stores the idea will perco- 
late to the others. 

Whether or not the retailer will be 
willing to equip his store to handle the 
new merchandise is a matter few pack- 
ers have investigated. They feel that 
eventually the demand for the mer- 
chandise will become so insistent that 
the retailer will be glad to put in equip- 
ment to handle it. 

On the other hand, the packer real- 
izes that until the retail store does 
have the facilities to handle hard- 
chilled meats the packer cannot sell 
them. 

Fortunately, until such time as hard- 
chilled meats are on the market in large 
variety and until the retailer has a 
large demand for them, he can provide 
facilities for handling them at a small 
cost. 

In the August 31, 1929, issue of THE 
NATIONAL PROVISIONER it was explained 
how one Chicago store, not provided 
with display cases capable of main- 
taining temperatures below freezing 
carries these meats. 

Can Equip at Low Cost. 


The meat is delivered to this store 
in cartons of two dozen one-pound 
packages. To display the meats—in 
this case hard-chilled pork and lamb 
chops—the bottom layer of packages is 
removed from each display carton and 
the space filled with dry ice. The car- 
ton is then placed in the case in the 
usual manner. 

A small amount of dry ice—eight or 
ten ounces—together with the refriger- 
ation in the case, proved sufficient to 
hold the contents of the carton solidly 
frozen during the time the meats were 
on display. 

Customers were not served from the 
display case, but from a container at 
the rear of and attached to the case. 
This container was well insulated and 
contained a false floor. Solid carbon 
dioxide was placed beneath this false 
floor and the space above it filled with 
the packaged meats, removed from the 
display containers. A few pounds of 
solid carbon dioxide furnished the 
necessary refrigeration to keep the 
stock frozen. Access to the container 
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was had through a trap door in the top. 

It would not be difficult or expensive 
for retailers to provide themselves 
with similar facilities which could be 
expanded as the demand for hard- 
chilled meats grew, until the volume 
handled justified the purchase of a 
refrigerated display case capable of 
maintaining temperature below freez- 
ing. 

Small Display and Storage Units. 

There are on the market inexpensive 
and attractive insulated units for stor- 
ing hard-chilled meats in the meat 
shop. These are refrigerated with 
solid carbon dioxide. Small, inexpen- 
sive containers of similar type can also 
be had for display purposes. These 
containers are attractive in appearance, 
small in size and can be placed at con- 
venient locations in the store. Some 
types are designed to be placed on the 
counter. 

So far as expense is concerned, par- 
ticularly where solid carbon dioxide is 
obtainable, every retailer can equip his 
store to handle hard-chilled meats with- 
out trouble. And with these small con- 
tainers the retail dealer can secure 
adequate and attractive display and 
safe storage. In fact, they solve the 
problem for the man who will not 
handle a large volume of the new mer- 
chandise. 

Where solid carbon dioxide is not 
obtainable, the problem is not so 
easily solved. However, the produc- 
tion of solid carbon dioxide (dry ice) 
and the points at which it is being pro- 
duced are increasing rapidly, and 
there are few communities to which this 
refrigerant cannot be shipped at rea- 
sonable prices. 

Should the Packer Help? 

How far should the packer go in 
aiding the retailer to equip his shop 
to handle hard-chilled meats? 

This is a matter on which opinion is 
sharply divided. There are those who 
are inclined to the opinion that it 
might be an advantage, at the start at 
least, for the packer to furnish stor- 
age and display containers. In this 
case, some think, it might be an ad- 
vantage for the packer to service these 


containers in the same manner the icé 


cream manufacturer services the ice 
cream cabinet in the drug store. 

On the other hand there are packers 
who can see no advantage in such an 
arrangement. Their principal objection 
to it is that it would add greatly to 
the cost of the product, and that this 
service could be performed more con- 
veniently and cheaply by the retailer. 

——% — 
MEATS IN THE ICE BOX. 


If meats get wet and slimy in your 
ice box, write to Retail Editor, THE 
NATIONAL PROVISIONER, Old Colony 
Bldg., Chicago. 
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Export Pork Prospects 
Indications from Continental hog 
producing countries point to a consid- 
erable increase in the hog crop during 
the coming year, which in turn indi- 
cates a reduction in the consumption 
of the American product. 

A continuation of the broad export 
situation was looked for during the 
coming six months by government ex- 
perts, but more recent advices from 
abroad indicate that the prospect for 
the continued heavy consumption of 
product from this country is less favor- 
able. 

During the first seven months of 
1929 exports of pork meats and lard 
were between forty and fifty million 
pounds heavier than those of the same 
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period of 1928. 
of product were sent abroad on con- 
signment. This product served to re- 
lieve the domestic market to that ex- 
tent, despite the fact that much of it 
moved into 


But large quantities 


European consumptive 
channels at prices quite unsatisfactory 
to American exporters. 

It now looks as though Denmark 
would be in position to send consider- 
ably larger quantities of bacon to Eng- 
land than had been anticipated earlier. 
In fact, the August exports showed 
considerable increase, and while the 
British market continued to take the 
American product in large quantities, 
the price level during August and 
September was low. 

On the Continent both feed and hog 
prices appear to be growing increas- 
ingly favorable to a larger hog pro- 
duction. This is especially true in Ger- 
many. Both barley and potato prices 
are well under those of a year ago, 
and these are important hog feeds in 
that country. 
~ Indications point to hog marketings 
in this country during 1929-30 some 
5 to 7 per cent less than during the 
current year. This is especially de- 
sirable if the American product is to 
meet the strong competition indicated 
by the favorable hog-growing condi- 
tions in both Denmark and Germany. 
a ees 


When Buyer Dictates Price 

Complaint is heard from the trade 
in large consuming centers of the prac- 
tice of packers consigning cars of 
product that frequently are sold there 
at unbelievably low prices. 

Such product faces a “buyers’ mar- 
ket” in the fullest sense of the word. 
The buyer dictates the price he will 
pay, and these prices depress the mar- 
ket on all product, and result in serious 
sales resistance to product offered at 
a fair market price. 

Not infrequently, it is said, such con- 
signed product goes through hands 
that have little interest in getting the 
best price possible, but rather in mak- 
ing the turn-over only. 

The year is drawing to a close, and 
packers find it difficult to carry un- 
usually heavy inventories into the new 
fiseal year, especially in view of the 
heavy interest rates that must be ab- 
sorbed. This unwillingness is strength- 
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ened further by the continued heavy 
runs of hogs, and ‘the necessity of ac- 
cumulating during the two months of 
the year that are normally heavy 
liquidating periods. 

Some well-finished new crop hogs are 
coming on the market, but there is 
little evidence of liquidation of unfin- 
ished hogs. The general quality of the 
hogs is good, and there appears to be 
little that is abnormal in these mar- 
ketings, except that they have contin- 
ued to come in advance of the fall mar- 
keting period. 

It looks like another year when pack- 
ers were led into paying too high prices 
for hogs to supply their market for 
green meats, especially such cuts as 
loins and butts, without giving sufft- 
cient consideration to the possibility of 
finding themselves toward the close of 
the year with accumulations gathered 
and held at high costs coming into com- 
petition with heavy marketings of fresh 
product. 

Their only alternative is dumping, 
with its usual disastrous effects. 

» a e--—— 

More “New Competition” 

The bottled carbonated beverage in- 
dustry has launched a progressive ad- 
vertising campaign. Educational copy 
is being run in five magazines of na- 
tional circulation. This copy, it is es- 
timated, will be read this year by 26,- 
000,000 people. 

The housewife is being told that car- 
bonated beverages have a distinct food 
value and that, according to medical 
authorities, they are decidedly bene- 
ficial to the growing child. Many 
mothers have incorrect ideas that car- 
are harmful to 
growing children, and the advertising 
has been planned to set them right. 

Probably there is no food product 


bonated beverages 


about which more misinformation ex- 
ists than meat. And in this connection 
the meat industry seems to have over- 
looked an obvious truth discovered by 
other food manufacturers who depend 
on feminine good-will for the sale of 
their products. This is: 

Furnish the housewife with specific 
information product. 
Prove its value and superiority by 
sound logic. And then prepare mer- 
chandising plans and plant operations 
to cash in on the increased demand. 


regarding a 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Calf Dressing Methods 


An Eastern packer asks the best way 
to dress calves. He is killing calves at 
the present time but is not satisfied 
with his method of handling. He says: 


Editor The National Provisioner: 

Wish you would give us full instructions for 
calf slaughter. We are killing calves but con- 
template a much larger volume, and would like 
to know what is the best practice in handing. 

At the present time our men lift the animal 
up and shackle by a rope to a beef roller which 
runs on a beef rail. The calf is then dressed in 
a trough made of wood, which is on the killing 
floor. Our method necessitates sticking while the 
animal is on the beef rail, then lifting to the 


trough for dressing, then relifting to the rail 
ewhen ready for the cooler. 
Where calves are slaughtered in 


large numbers they are shackled sim- 
ilar to the method of shackling sheep. 
A wheel hoist is used for dropping the 
animal on the bleeding rail, from which 
it is handled on an endless chain 
through to the cooler. 

Some packers use their hog slaugh- 
tering equipment for calf killing and 
dressing, using the hog hoist and bleed- 
ing rail and the hog scalding tubs for 
washing, then dressing the calves on 
the hog dressing floor. 

On account of the small size of 
calves, two animals are shackled on a 
single shackle and hoisted and dropped 
on the bleeding rail at the same time. 
No spreader bar is used on calf shack- 
les as on sheep. The shackle 
tuched to the hind leg of the animal 
just above the foot, care being taken 
to avoid injury to the skin. 

The animal is stuck at the right side 
of the neck just below the jaw, the 
jugular vein and other blood vessels of 
the neck being cut, which allows com- 
plete bleeding. About six minutes is 
required for this. The next step is 
washing. 

In endless chain operation the calves 
are passed through an enclosed gal- 


is at- 


vanized iron chamber, where water 
under pressure is sprayed on them 


from every angle. In some cases re- 
volving brushes are used so that they 
work on the hide in conjunction with 
the water sprays. Where no such 
sprays are available, hand washing 
with fountain brushes is followed. 

The temperature of the water used 
for this washing should be around 80 
degs. 

No calves should go to the dressing 
rail until they are thoroughly clean. If 
this has not been accomplished in the 
first washing, they must be washed 
over again. 

The first step in dressing is to make 
an incision in the unshackled hind leg 


at the dew claw just above the foot, 
cutting away the dew claw and con- 
tinuing the incision up to the hock. 
The hock is then skinned far enough 
to allow the insertion of the gambrel 
stick. The leg is then skinned. The 
foot and shin are cut off and the 
skinned leg is attached to a hook on 
the moving chain and the other leg is 
dressed the same way and hung on a 
hook. 

The front legs are skinned up as far 
as the knee, the feet and shins re- 
moved and the skin allowed to drop 
over the opening and protect it from 
dirt. 

In this process the skin must not be 
scored or cut or anything done to re- 
duce its value. Neither must the fell 
covering the carcass be cut or broken. 

Next a line is marked in the center 
of the breast, a sharp heavy knife is 
placed against this line and the back 


of the knife blade is struck with a 
wooden mallet to drive the knife 
through and open the breast. 


The heads are removed, either being 
skinned and the skin left on the car- 
cass, or cut off with the skin on. The 
trade to which the calves are sold dic- 
tates practice in this particular phase 
of dressing. 








Temperatures ! 
Do you watch them 
In the hog scalding vat? 
“« “rendering kettle? 


“« “© lard tank? 

“« © ham boiling vat? 
“ © sausage kitchen? 
“« “ ‘smoke house? 

“« “meat cooler? 

“ “cc 


tank room? 

Or in a dozen other places 
in your plant? 

If you do not, you are los- 
ing money every day. 

Reprints of articles on 
‘Temperature Control in the 
Meat Plant which ran in 
THE NATIONAL PROVISIONER 
may be had by subscribers 
by filling out and sending in 
the following coupon, togeth- 
er with 5c in stamps. 
THE NATIONAL PROVISIONER, 

Old Colony Bldg., Chicago. 


Please send me reprints on Tem- 
perature Control in the Meat Plant. 


Name 
Address 
City 


Enclosed find a 5c stamp. 




















The carcass is then opened up by 
ripping down with a sharv knife from 
the crotch to the opening already made 
in the breast, severing the aitch bone. 
A good knife man is required for this 
job, as both the skin and the flesh must 
be cut through; and, at the same time, 
care must be exercised not to cut the 
bladder or intestines or iniure the pluck 
and sweetbreads. 

The caul fat is then completely re- 
moved, the bladder disconnected, the 
middle guts are dropped, and the small 
intestines pulled out. The paunch is 
next removed, then the pluck and 
sweetbreads. 

Both the sweetbreads and livers of 
calves command high prices and every 
care should be exercised to avoid dam- 
aging them during removal. After 
they are removed the plucks are 
trimmed and are sometimes sold as 
such, but more often the liver is re- 
moved, hung, drained, chilled and sold 


fresh. The heart is chilled and sold 
fresh. 
In removing both the heart and 


throat sweetbreads, great care must 
be taken not to press down on them 
too hard or this will break into them 
and mar their appearance and reduce 
their value, 

The pizzles or mammary glands are 
removed and the legs gambrelled and 
the carcass hung as a hog or sheep 
carcass would be. The inside of the 
careass is then washed and trimmed. 
The carcasses are then graded and run 
into a cooler at 34 to 36 degs. F. until 
thoroughly chilled, when they are 
ready for shipment. 


2°, 
~~ fe ~—- 


Liver Sausage Trouble 


How can slime be removed from liver 
sausage? A Northern packer who is 
having trouble with this says: 

The 
are 


National Provisioner: 

liver and stuffing it 
After a few days in the cooler 
the 
way to prevent this? 
removed? 


Editor 
We 
in beef rounds. 
the 
there 


making sausage 


becomes sticky. Is 


How 


outside of casing 


any ean this 
slime be 

There is probably too much moisture 
in this inquirer’s storage cooler, or the 
product would not gather slime. How- 
ever, the production of liver sausage 
should parallel the output, and for best 
results it should not remain in the stor- 
age cooler for any length of time. 

Where the have become 
sticky the product may be washed in 
salt water. It should not be left in 
the water too long, as the salt will eat 
the casing, which is very tender after 
it is cooked. 


casings 
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Boiled Ham with Bone in 


Some branches of the trade are of 
the opinion that a boiled ham with the 
bone in is better than the boned prod- 
uct. A Southern producer says he boils 
90 per cent of his hams with the bone 
in and wants to know how to make a 
fancy product. He says: 

Editor The National Provisioner: 

We have information on the preparation of 
fancy boiled hams that are boned, but we would 
like to know how to make a fancy product out 
of the ham with the bone in. Over 90 per cent 
of our business is done on hams with the bone in. 

The following method will produce 
a very nice product, provided the hams 
have been given a good mild cure. 

Should the pickle hams be salty, soak 
them well—overnight if necessary— 
then wash with hot water and a little 
soda and hang up to drip and dry. 

Then put in the smokehouse over a 
hot fire, but with no smoke, at 115 to 
120 degs. F., and dry well until they 
take on a good color. Then add hickory 
sawdust, and smoke hard and long to 
give them a good smoke flavor. 

The shrink occasioned by the long, 
hard smoke will be considerable, but 
this need not be troublesome as such 
hams will shrink much less in the cook- 
ing process. 

Take out of the smokehouse and 
place in hot water immediately, say, 
160 to 170 degs. F., and cook the hams 
until they are done or until the small 
bone in the shank can be easily pulled 
out by hand. Turn the heat off and 
allow the ham to cool in the water. 

The hams may then be put in a hot 
oven to sear the surface for keeping 
qualities and appearance. 

This method of handling should pro- 
duce a very high grade ham with the 
bone in and without excessive shrink. 
Allowing the hams to cool in the cook 
water will reduce the shrink and make 
them more juicy. 

—— 


Sausage Color Trouble 


An Eastern sausage maker is hav- 
ing trouble with the color on his sau- 
sage, and says: 


Editor The National Provisioner: 

We are wondering if we use too much curing 
salt. We use a commercial curing mixture on 
our beef for bologna and frankfurts, and the 
meat holds a cherry red color from the time this 
mixture is put on. It takes a great deal of heat 
in the smokehouse to make the color right, and 
no matter how much pork is used in the product 
it is a dark red. The color fixation of the meat 
seems to be performed before the meat has ab- 


sorbed the salt or cure, 

Usually too much nitrite in a cur- 
ing mixture or the inclusion of sodium 
sulphite will make beef very red. The 
use of large quantities of either of these 
materials is undesirable. In govern- 
ment inspected houses nitrite may be 
used in the curing mixture, but the 
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quantity is only one-tenth of that of 
nitrate or saltpeter. The use of sulphite 
is not permitted under government in- 
spection and very seldom under local 
inspection. 

If this inquirer will use the curing 
materials suggested in the following 
formula, also the method of handling— 
which is one preferred by many sausage 
makers—he should have no trouble with 
the color of the meat or the finished 
product. 

The following curing formula is sug- 
gested for each 100 lbs. of green meat: 

3 lbs. salt 

8 oz. sugar 

3 oz. saltpeter. 
Cooler temperature should be 36 to 38 
degs. F, 

The beef and pork trimmings should 
be strictly fresh cut in small pieces, 
the above curing materials added and 
well mixed with the meat. Put each 
kind of meat into clean barrels or 
tierces and do not hold longer than 10 
to 12 days before using. 

All meat for bologna and frankfurts 
should be cured and, after stuffing, 
should hang in the cooler at 38 degs. F. 
for 10 hours or overnight before smok- 
ing. 

The sausage should be dried in the 
smokehouse, increasing the heat to 135 
to 150 degs. F. without smoke until dry. 
Then use sawdust to get color. 

~~ — 


Do you use this page to get your 
questions answered? 








Sausage Spoilage 


Do you have trouble with 
the color of your sausage? 


Does it show green rings 
or gray spots? 


Mould IN sausage is 
caused by poor materials or 
careless handling. Mould ON 
sausage is a surface condi- 
tion and can be prevented by 
proper handling. 


THE NATIONAL PROVI- 
SIONER has made a reprint of 
its information on “Sausage 
Spoilage.” It may be had by 
subscribers by filling out and 
sending in the following cou- 
pon, accompanied by a 2c 
stamp. 

The National Provisioner: 

Old Colony Bldg., Chicago, III. 

Please send me reprint on “Sau- 
sage Spoilage.” 


eee er weer reese esse eseserese 








Enclosed find a 2c stamp. 























Operating Pointers 


For the Superintendent, the En- 
gineer, and the Master Mechanic 








GUARDING AGAINST CORROSION. 


Refrigerated trucks are fast becom- 
ing an important factor in the urban 
and interurban transportation of meats 
and meat products. In many eases re- 
frigeration is supplied by ice and salt 
in containers within the truck body. 

The leakage of the brine from these 
containers is a potential source of dam- 
age to chassis and running gear that it 
pays to guard against at all times. 

Although seemingly insignificant at 
first, this steady drip of salt water 
upon unprotected metal parts can often 
cause irreparable damage to valuable 
equipment. This same agent was once 
a foremost factor of the depreciation of 
ocean-going vessels, playing an enor- 
mous part in the destruction of the 
steel hulls long before the ships had 
otherwise outlived their usefulness. 

However, brine corrosion isn’t a neces- 
sary evil. If it were feasible to intro- 
duce a quantity of copper into the 
metal used on a truck chassis, there 
would be little to fear from the action 
of brine upon it; but such does not 
happen to be the case. 

A copper element has, however, been 
infused into certain paint which will, if 
properly used, give maximum protec- 
tion to any metal surface which might 
be exposed to corrosion. 

In the first place, faulty refrigerator 
drainage is the shortest cut to trouble. 
New trucks have been known to be 
severely affected in the short period of 
90 days after being put in operation. 
In these cases, even the new bodies 
might have been at fault, through 
failure of the drain facilities to do 
their part in preventing the waste from 
seeping through onto the metal parts. 

In guarding against this condition 
proper drainage should be the first 
order of business. Leaking brine tanks 
should be made tight, drain pipes 
checked for possible stoppage and all 
flanges and_ connections 
soldered. 

In attending to the chassis, if there 
has been any previous corrosion, the 
rust should be removed by scraping and 
with a wire brush. When the clean 
metal has been washed with water and 
allowed to dry, it should be given two 


coats of salt water paint, commonly 
known as copper paint. 

In obtaining this paint, care should 
be taken to specify the salt water kind, 
as there is also a type for fresh water 
marine use. Thus painted, the metal 
parts will be unaffected by whatever 
brine might later come in contact with 
them, and the truck better able to 
render a normal period of service. 


securely 
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WEST CARROLLTON 


GENUINE VEGETABLE PARCHMENT 


Insoluble—moisture has no effect on 
it. Odorless, tasteless, grease and 
dirt-proof, easily unwrapped, it re- 
mains the ideal wrapper for meat 
products. Used by leading meat 
packers for over a third of a century, 


it is time-tried and proven. 





Some Meat Products Which are Better 
Parchment Wrapped 


« 
For Outside Wrappe rs or for Ham Souse Luncheon Corned Beef 
a 8 ot mee — Shoulders Boiled Tongue 
n —a—- om —_— 
9 pp 
° oo ; Fresh Loins 
Take the Place of Genuine aut Gerear’ SemeSeer* Sliced Baca 
aed cee Polit aa Sausage paseo F mg = 
ngue Loa e ‘. 
Vege ta ble Pa rchm en t Smoked Butts Jellied Tongue Veal Loaf 


THE WEST CARROLLTON PARCHMENT Co. 
WEST CARROLLTON, OHIO 
Our 33rd Year Serving the Food Industry 














GENERAL BOX COMPANY 


$00 . DEAR Be CHICAGO, ILE. 


Ne so long ago a box was a box, 
and nothing more, to all and sundry 


shippers, meat packers included. Just so 





a) 


much expense. If it carried the merchandise 
through to destination, well and good. If 
not, it was made heavier, and therefore, it 
was thought, stronger. . . . Now all that has 
been changed. And General Box prides 
itself that it has had a hand in the changing. 
Today, the approved shipping container for 
any particular product must be that box or 
crate, especially designed, that delivers the 
goods satisfactorily AT THE LOWEST COST. 
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A Page for the Packer 


Meat Selling Problems 


Can Be Solved If Salesman Will 
Only Make the Effort 


We hear much these days about 
the growing difficulty of making 
a satisfactory showing in the 
meat selling game. 

No doubt competition, both 
from within and without the in- 
dustry, has become more severe. 
But this should only spur the 
salesman on to greater effort. 

And, one meat salesman be- 
lieves, many meat merchandising 
problems can be solved if sales- 
men only will give thought to 
them and make the attempt to 
better conditions. He says: 
Editor THE NATIONAL PROVISIONER: 

The meat salesman has his problems, 
it is true. But are they any greater or 
more troublesome than those confront- 
ing salesmen in other lines? 

And are not the problems of the 
meat salesman largely of his own mak- 
ing, and could he not eliminate some of 
them if he tried hard enough? 

Let us consider briefly some of the 
complaints we have these days: 

Competition of Other Foods—Other 
foods have always competed with meats 
and always will. If the competition of 
other foods is growing more severe, 
does it mean that the other foods are 
being sold more efficiently than meats? 
To what extent are the meat salesmen 
responsible for this condition? It is 
something to think about. 

Price Cutting—Many meat packing 
firms may permit price cutting, but the 
salesman is the one who does it. If 
price cutting causes trouble, why in- 
dulge in it? Because the other fellow 
cuts prices is no excuse. He adopts 
this method because he is lazy or has 
not the ability to sell meats on their 
merits. When we cut a price we lay 
ourselves open to the same criticism. 

Small Orders—These are largely the 
result of poor salesmanship, and a lack 
of ability to make the retailer see that 
it is not to his advantage to split his 
orders among a number of plants. The 
salesman is the one best fitted to cor- 
rect this situation. There is something 
wrong with him if, as a class, he can’t. 

Collections—Collecting is no different 
from selling. The same abilities that 
enable a man to sell efficiently should 
enable him to collect efficiently. The 
problem is largely one of getting in the 
right frame of mind concerning it. Col- 
lecting is as much a part of the meat 
salesman’s job as selling. When this 
fact gets home, and the task is ap- 


proached in the right spirit, it is not 
nearly as difficult as it appears to be 
and as some make it. 

The meat salesman cannot solve all 
of the merchandising problems of the 
meat industry, but he can render valu- 
able help in their solution. 

Meat selling requires certain qual- 
ities that are not necessary, perhaps, 
to make a success selling some other 
merchandise. Practically all of us 
possess these qualities. 

The important thing is to know what 
they are and then to develop them. 
The man who is not willing to do this 
will not get very far in the meat sell- 
ing game. 

Yours truly 
PACKER SALESMAN. 














WHAT GOOD IS OPTIMISM? 
By T. RB. Bradley. 

It is a known fact that the mental 
attitude has a lot to do with the suc- 
cess or failure of any undertaking. No 
matter how hard we work, if our men- 
ta! attitude is not right we will have a 
hard time attaining our objective. 

Cheerfulness is the lubricant that sets 
into motion the machinery of construc- 
tive ideas. Without this lubricant the 
thinking machine is likely to become 
jammed. 

Cheerfulness may be acquired and de- 
veloped even in the face of most ad- 
verse circumstances, just as surely as 
systematic exercise will develop muscles 
in our bodies. 

Cheerfulness begets optimism, which 
is nothing more than hope brought 
down to the present and applied to the 
thing we expect to tackle. 

Optimism is a great tonic for bad 
business. It is a good first-aid treat- 
ment for depressed morale. We sales- 
men, particularly, need to be optimistic 
if we want to get anywhere. 

Perfection is seldom if ever attained 
in any line of work, but through prac- 
tice we approach perfection. By prac- 
ticing optimism we strengthen the weak 
places and develop reserve energy, 
which serves us in time of need. 

Culitvate optimism and make your 
selling easier. 


This is one of a series of “One Minute 
Sales Talks” which will appear regularly 
on this page. 


Salesman 


BAD DEBTS ARE POOR SELLING. 

A few years ago the individual meat 
salesman was not checked up as care- 
fully as he is today. Then tonnage 
was the main consideration and the 
man who could deliver it stood ace high 
with the boss—he was a good sales- 
man. 

Today, more and more, tonnage as a 
basis for rating salesmen is passing 
into the discard. 

Now the packer is interested in men 
who can not only sell meat, but sell it 
at a profit. Salesmen are being rated 
on the basis of the profits they produce. 

The result is that in many cases 
meat salesmen are becoming meat mer- 
chandisers. They are interested in 
selling as large a tonnage as posisble, 
of course, but they are making 
greater efforts to sell at profitable 
prices, and are exercising greater care 
to prevent bad debt losses and to collect 
accounts promptly. A bad debt they 
have learned offsets many days of hard 
work. 

A little figuring shows why it does 
not pay to take a chance on losing pay- 
ment on a bill of meats sold. 

Assuming that the claim is $100 and 
that the packer’s profit is 1c on each 
dollar of sales—a high figure—the 
salesman would have to sell 10,000 lbs. 
of meat to make up the loss. 

In this case, so far as the packer is 
concerned, it would have been more 
profitable to have dumped the meat in 
the street, or to have burned it under 
the boilers. In the latter instance it 
would have produced some steam, and 
in the former the additional cost of 
trying to collect the bill would have 
been saved. 

Too often bad debt losses are con- 
sidered by a salesman from the wrong 
angle. He sees the money lost, of 
course, but he fails to see the large 
tonnage that will have to be sold to 
recover the loss. 

When viewed from the basis of the 
days of work necessary to recover the 
ground lost, the matter of bad debt 
losses assumes an altogether different 
aspect. 


- fe 


SELF-ANALYSIS VALUABLE. 

It pays to check up on one’s methods 
occasionally, and to analyze the fail- 
ures and the successes. When a sales- 
man falls down with a customer, it is 
important to know the reasons, so that 
they may be avoided in future inter- 
views. When a good deal is made, the 
same methods may, perhaps, be used 
with like results another time. 
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Saves Waste While Skinning Bacon Rapidly 


—That is the great advantage 
of the Improved Electric Driven 
Calvert Bacon Skinner that takes 
the skin off smoked breakfast 
bacon for slicing. 


The Improved Electric Driven 
Calvert Bacon Skinner will skin 
more in an hour with one man 
than can be done by two men 
by hand in a whole day. This is 
surely a most valuable saving of 
time. 





Besides, the “Calvert” does 
much better work than can be 
done by hand. All the fat is 
taken off the rind—whereas in 
hand work from 3 to 5 per cent 
is left on. This is a further saving. 


Put the Improved Electric 
Driven Calvert Bacon Skinner to 
work and let it save valuable 
time for you—as well as fat. You 
will greatly profit by its results, 
as other users have. 


Send NOW for Complete 
Particulars 


TheCalvert Machine Co. 
1606-1608 Thames St. 
4 Baltimore, Md. 









































You Pay Only For Results! 


The LAYNE nationally known “WATER or NO PAY” basis of water-well 
development is the best evidence of the results we are confident of being able 
to secure. 


With the usual foot or day work basis of well contracting, where the con- 
tractor drills first and investigates later—you pay for his mistakes; whereas 
LAYNE investigates first and drills last and you pay only for definite produc- 
tion of water. 


Complete information is yours for 
the asking 





Laxxn(f) Bowurn 


MEMPHIS TENNESSEE 
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Provision and Lard Markets 


New Low Levels—Demand Disappoint- 
ing—Hog Movement Large—Hog 
Prices Heavy—Exports Fair. 

There has been evidence of further 
pressure on the hog market and prod- 
ucts markets, with declines to the low- 
est of the season, and not any material 
evidence of improving conditions fol- 
lowing such decline. The movement of 
hogs is very disappointing to the be- 
lievers in better prices. It was thought 
that, in view of the Government pig 
report, that there would be a decrease 
in the movement, and in the early part 
of the year, there was a good deal of 
buying on the belief that the Govern- 
ment forecasts were approximately 
correct. 

The results have been very disap- 
pointing. The hog movement, which 
earlier in the year showed some de- 
crease, has been gaining steadily of 
late, and for the past week the receipts 
at seven leading markets were 72,000 
in excess of last year. The total re- 
ceipts at all points were 495,000, 
against 371,000 last year. The total 
receipts since March have been 16,075,- 
000, against 15,890,000 last year. The 
packing at Chicago, which for a con- 
siderable time showed a decrease from 
last year, is now 346,000 in excess of 
last year since March 1. 

Where the hogs have come from is 
quite a difficult question to answer. 
There does not seem to be any condi- 
tion in the quality of the hogs which 
would indicate that they are being 
marketed on account of poor feeding 
conditions. The average weights are 
fairly good and compare quite satis- 
factorily with last year. There has 
been some discussion over the possi- 
bility that the dry weather in certain 
sections of the country, particularly 
the South, West and in some of the 
other sections resulted in a larger move- 
ment of hogs than was warranted on 
the actual supply in the country. 

Stocks Not Burdensome. 

The hog-corn ratio has developed un- 
favorably for the feeders, as the price 
of corn has held up fairly well, while 
the price on hogs has steadily declined. 
As compared with a year ago, the price 
of hogs is nearly 1c a lb. lower than a 
year ago, while the price of corn is 
from 16c to 18¢c a bushel more than a 
year ago. This has made a distinct 
change in the feeding situation. 

_ The supplies of products are not par- 
ticularly burdensome. The total stock 
of products reported at the principal 
Western points showed a decrease in 
lard of 16,000,000 lbs. compared with 
the preceding month, with the total 
only 12,000,000 Ibs. more than last year. 
In the case of meats, there was a de- 
crease of 42,000,000 Ibs. for the month, 
with the total, however, 35,000,000 Ibs. 
in excess of a year ago. 

These figures do not show a burden- 
some situation either in meat or lard, 


WEEKLY REVIEW 


but demand has not been so aggressive 
as had been hoped for, so that the de- 
creases are not keeping up with ideas. 
The movement of hogs is very disap- 
pointing to those who have become 
committed to the bull side. 

In lard, the competition of cotton- 
seed oil is quite a factor. Oil has been 
heavy, declining rather steadily, with 
prices this week affected by the larger 
cotton crop estimate. They are now 
down to about the low of* the season. 
There is considerable speculation as to 
when the hog movement will shift from 
an excess over last year to a possible 
decrease. The conditions are certainly 
confusing. 

Lard Exports Increasing. 

If the hog movement continues to 
exceed last year, it is quite probable 
that there will be a disappointing sit- 
uation in the product market, both for 
meats and for lard. On the other hand, 
any evidence of a decrease in the hog 
movement would possibly be hailed as 
indicating a swing the other way in 
the movement position. Such change 
would possibly indicate a better out- 
look for the product market. 

In fact, the exports of lard at the 
recent prices has been _ increasing 
steadily. The total since January 1, 
up to the last week in September, shows 
an increase over last year of about 
48,000,000 lbs. The gain, however, 
has been made almost entirely during 
the past few months. There has been 
a gain of 24,000,000 lbs. in the ex- 
ports to Germany and a 5,000,000 Ibs. 
gain to Netherlands, but a decrease in 
exports to some other countries to an 
extent that the net change is not large. 

The exports of hams and shoulders 
show a decrease of about 3,000.000 Ibs. 
for the season, while the exports of 
bacon have increased 9.000.000 Ibs. and 
the exports of pickled porks have in- 
creased nearly 7,000.000 lbs. 

The general situation as to feeding 
costs this year is something that must 
be studied quite carefullv. The de- 
crease in the North American crop of 
feedstuffs has been very serious. There 
has been this decrease in feed grains, 
and owing to the drouth conditions in 
so many sections of the country, par- 
ticularly in the Canadian North West, 
there has been a material change in 
the general pastorage and range condi- 
tions. This has resulted in the neces- 
sity of a great deal of feeding. 

Feedstuff Supply Short. 

In some portions of the East, the 
price of corn through the country is 
just about the price of wheat, particu- 
larly where the wheat is raised locally. 
This means that not onlv will the cost 
of feeding of livestock of all kinds be 
serious, but the question of the effect 
of the feeding conditions on the pro- 
duction of butter through the dairy re- 
gions must not be overlooked. 

There has been quite an improvement 
in the weather conditions in portions 
of the country. but this week’s govern- 
ment reports show that in a number 
of the important grain states it is still 
so dry, that plowing for the fall crops 


has been retarded and progress in seed- 
ing the new grain has been made with 
difficulty. This condition means very 
unfavorable pastorage conditions for 
feeding livestocks of all kinds in the 
sections affected. 

PORK—The market was very steady, 
with a fairly good routine trade. At 
New York, mess was quoted at $29.50; 


family, $37.00; fat backs, $22.50@ 
26.50. 
LARD—The market backed and 


filled with futures, with a fairly good 
domestic trade but a barely steady un- 
dertone. At New York, prime western 
was quoted at $11.80@11.90; middle 
western, $11.65@11.70; city, 11‘2c; re- 
fined continent, 12%¢c; South American, 
125sc; Brazil kegs, 13%c; compound, 
ear lots, lic; less than car lots, 11%e. 

At Chicago, regular lard in round 
lots was quoted at 2%c over October: 
loose lard, 22%2c under October; leaf 
lard, 35¢ under October. 

BEEF—The market was rather firm 
in the East, with offerings moderate 
and demand fairly good. At New 
York, mess was quoted $25.00; packet, 
$26.00@27.00; family, $28.00@29.00; 
extra India mess, $42.00@44.00; No. 1 
canned corned beef, $3.10; No. 2 6 lbs. 
South America, $16.75; pickled tongues, 
$75.00@80.00 per barrel. 








See page 49 for later markets. 








Government Storage Stocks 


Cold storage holdings on Sep- 
tember 1, 1929, with comparisons, 
are reported by the U. S. Bureau 
of Agricultural Economics: 


Oct. 1,'29. Sept. 1,'29. 5-Year av. 
Ibs. Ibs. Oct. 1-lbs. 


Beef, frozen ... 39,003,000 32,122,000 23,108,000 
WOE — crccces 8,146,000 7,520,000 8,722,000 

Tm CUFC .seee 9,277,000 8,372,000 9,692,000 
Pork, frozen ...118,986,000 176,131,000 88,144,000 
D. S. cured .. 72,685,000 81,117,000 70,773,000 


D. S. in cure.. 66,462,000 79,402,000 64,066,000 


S. P. cured. .137,434,000 154,811,000 132,513,000 
S. P. in cure. .203,346,000 227,939,000 178,656,000 
Lamb & mutton, 
frozen ........ 4,091,000 3,159,000 1,995,000 
Miscl. meats .. 71,491,000 76,539,000 54,769,000 
FATE .ccccccvece 153,494,000 180,085,000 101,289,000 
Product placed in cure during: 
Sept., Sept., 
1929. 1928. 
Pork, frozen ..............++.28,864,000 28,188,000 
D. S. pork placed in cure... .61,578,000 48,942,000 
S. P. pork placed in cure. .149,260,000 125,667,000 
oe 


GERMAN BACON IMPORTS UP. 


Official reports indicate an upward 
trend in German pig production, but 
September witnessed a continuation of 
the current reduced receipts and 
slaughter of hogs in Germany. Sep- 
tember quotations on heavy hogs at 
Berlin showed an average of $18.60 per 
100 lbs., the highest for any month 
since November, 1925. German imports 
of bacon in August were more than 
twice as large as a year ago, while lard 
imports were slightly less for the same 
period. Quotations on lard for the 
greater part of September placed the 
average at $14.06 per 100 lbs. 
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The Secret of Sausage Success is a Perfect Cure 


Our H. J. MAYER Special NEVERFAIL 
Curing Compound is a formula for curing 
sausage materials, hams and bacon which 
will enable you to place your goods on the 
market in a very short time. 

It prevents your sausage from turning 
green; protects your product not used at 


Makers of the GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork 
Sausage (with and without sage), Braunschweiger Liver, Summer (Mettwurst), 
Chili Con Carne and Rouladen Delicatessen Seasonings 


All our Products are guaranteed to comply with the B. A. I. regulations 


H. J. MAYER & SONS CO. 


6821-3 S. Ashland Ave., Chicago, IIl. 


cured age, and helps to keep meat from get- 
ting “short.” 


We make Practical Demonstrations with 
our own goods and help our customers rem- 
edy their troubles. 


Your success is our aim. 


Canadian Plant, Windsor, Ont. 














PORK AND LARD PRICES. 

Average wholesale prices of fresh 
and cured pork products, lard and com- 
pound at Chicago and New York for 
September, 1929, with comparisons, are 
figured by the Chicago office of the 
U. S. Bureau of Agricultural Economics 
as follows: 

FRESH PORK CUTS. 


Chicago. New York. 

Sept Sept. Sept. Sept. 

Loins. 1929 1928. 1929. 1928. 

8-10 Ib. av..... 30.10 33.44 29.70 33.55 

10-12 lb. av.....28.34 31.49 28.70 31.96 

12-15 Ib. av.....24.31 27.69 25.80 28.02 

16-22 lb. av..... 19.93 22.55 21.18 23.25 
Shoulders, N. Y. Style, Skinned, No. 1. 

8-12 Ib. av..... 17.34 22.64 19.40 22.32 


CURED PORK CUTS, LARD AND LARD 
SUBSTITUTES. 











Hams, Smoked, Regular No. 
B20. BD. BF 20005 28.12 27.75 27.81 
10-12 Ib. av..... 27.41 27.75 27.94 
12-14 Ib. av . -26.82 27.75 27.25 
14-16 Ib. av..... 26.42 28.00 27.25 
Hams, Smoked, Regular No. 2. 
8-10 lb. av.....26.39 25.00 25.68 25.44 
10-12 Ib. i 25.00 25.32 25.44 
12-14 Ib. 26.00 25.00 24.69 
14-16 Ib. 26.00 24.58 24.62 
Hams, Smoked, Skinned, No. 1. 

16-18 lb. av.....27.58 29.75 28.40 29.44 
18-20 lb. av.....26.95 29.00 27.71 29.31 
Hams, Smoked, Skinned, No. 2. 

16-18 Ib. av..... 26.08 27.00 25.44 
18-20 Ib. av..... 25.42 27.00 25.44 
Bacon, Smoked, No. 1 (Dry Cure). 

6- 8 Ib. av..... 31.75 31.75 31.75 31.69 
8-10 Ib. av..... 30.25 31.75 30.75 30.88 
Bacon, Smoked, No. 1 (S. P. Cure). 

8-10 Ib. av.....25.14 24.00 24.75 24.25 
10-12 Ib, av..... 24.01 24.00 24.25 23.50 
Picnics, Smoked, No. 1. 

OB Wie 18.35 18.95 17.81 19.00 
Fat Backs, D. 8. Cured, No. 1. 

12-26 Ib. av..... 12.25 14.50 13.50 15.00 

Lard, ref., hard- 

wood tubs ....13.81 15.25 14.25 14.81 
Lard, carton 14.31 15.50 Sess 
Lard substitite, 

hardwood 

WS nesncodes 12.31 14.00 12.88 12.88 
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are accurate and dependable. 
every process in the packing industry. 


STATEMENT OF THE OWNERSHIP, MANAGE- 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF AUG. 24, 1912, 

of The National Provisioner, published weekly at 

Chicago, Illinois, for October 1, 1929. 

State of Illinois, County of Cook, ss. Before 
me, a notary public in and for the state and 
county aforesaid, personally appeared Paul 
Aldrich, who, having been duly sworn according to 
law, deposes and says that he is the Editor of 
The National Provisioner, and that the following 
is, to the best of his knowledge and belief, a true 
statement of the ownership, management, etc., of 
the aforesaid publication for the date shown in 
the above caption, required by the Act of August 
24, 1912, embodied in section 411, Postal Laws and 
Regulations. 

1. That the names and addresses of the pub- 
lisher, editor, managing editor, and business man- 
agers are: 

Publisher, The National Provisioner, Inc., 407 
S. Dearborn St., Chicago, Ill. 

Editor, Paul I. Aldrich, 407 8S. Dearborn St., 
Chicago, Ill. 

Managing BHditor, Paul I. Aldrich, 407 8. Dear- 
born St., Chicago, Ill 

Business Manager, Paul I. Aldrich, 407 S. 
Dearborn St., Chicago, Ill. 

2. That the owners are: The National Pro- 
visioner, Inc., . Dearborn St., Chicago, Ill.; 
Estate of J. H. Senner, 15 Park Row, New York, 
N. Y.; Estate of Julius A. May, 15 Park Row, 
New York, N. Y.; Estate of Geo. L. McCarthy, 
15 Park Row, New York, N. Y.; Paul I. Aldrich, 
407 S. Dearborn St., Chicago, Ill.; Frank N. Davis, 
407 S. Dearborn St., Chicago, Ill. 

8. That there are no known bondholders, mort- 
gagees, and other security holders owning or hold- 
ing 1 per cent or more of total amount of bonds, 
mortgages, or other securities. 

4. That the two paragraphs next above, giving 
the names ofthe owners, stockholders, and secur- 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other conn A relation, the name of the 

rson or corporation for whom such trustee is 
acting, is given; also that the said two paragraphs 
contain statements embracing affiant’s full knowl- 
edge and belief as to the circumstances and con- 
ditions under which stockholders and _ security 
holders who do not appear upon the books of the 
company as trustees, hold stock and securities in 

a capacity other than that of a na fide owner; 

and this affiant has no reason to believe that any 

other person, association, or corporation, has any 
interest direct or indirect in the said stock, bonds, 
or other securities than as so stated by him. 
PAUL I. ALDRICH, 
Vice-Pres. 
Sworn to and subscribed before me this 1st day 


of October, 1929. 
NELLIFERN FARMER. 
(My commission expires March 18, 1931.) 


6 Heat = foley ‘ha: te) & 
ae ~ 


Powers Thermostatic Regulators 
There is one for 


Write 


us about any temperature problem troubling you 


and we will send bulletin describing the type of regulator 
that will give you the best results. 
37 Years of Specialization in Temperature Control 


2725 Greenview Ave.. Chicago. 


Also 35 other cities. 





PORK PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States during 
the week ended Oct. 5, 1929, are re- 
ported as follows: 


HAMS AND SHOULDERS, INCLUDING 
WILTSHIRES., 

















Jan. 1, 

—Week ended 29 to 

Oct. Oct. Sept. Oct. 
5, 6, 28, 5, 

1928. 1928. 1929. 1929. 

M lbs. Mibs. Mlbs. M lbs. 

| Pee eee 1,291 751 =1,323 101,136 
To Belgium ........ 3 von ovce 5 
United Kingdom .... 1,102 686 1,217 80,422 
Other Europe ....... ar dove ewe 195 
Ce sithssea ses 9 13 32 =, 883. 
Other countries 167 52 74 13,000 

BACON, INCLUDING CUMBERLANDS. 

WE Awnwsesee ccs 1,979 895 2,027 111,952 
Do Germany, ...cc0% 453 45 348 8,235 
United Kingdom 838 530 761 46,971 
Other Europe 543 195 853 39,433 
2. ES re 1 +++. 10,641 
Other countries 145 124 65 6,672 

LARD. 

WOR. sosecvcvcvese 14,398 9,547 9,775 597,684 
To Germany . 4,825 1,375 1,589 150,615 
Netherlands 1,684 702 1,173 32,439 
United Kingdom ... 5,397 3,802 4,219 181,450 
Other Europe ....... 1,258 1,032 .1,387 67,704 
SNE 064004553 6a vee 427 1,575 1,082 59,410 
Other countries 807 =—1,061 325 106,066 

PICKLED PORK. 

WEL as casicne sss 386 400 376 31,728 
To United Kingdom. 32 100 13 5,452 
Other Europe ...... 7 2 7 2,793 
CORNER. 00 seven secre 329 284 313 —-&8, OR4 
Other countries .... 18 14 43 15,399 

TOTAL EXPORTS BY PORTS. 
Week ended Oct. 5, 1929. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
Mibs. Mlibs. Mlbs. M Ibs. 

RE ksinesecenes 1,291 1,979 14,398 386 
re 840 500 =1,290 92 
Port Huron ........ 425 214 2,190 249 
New Orleans ....... 26 3 1,234 18 
NOW NOE ciccecias -. 1,262 9,382 27 
Philadelphia ....... ‘ae 302 eoee 

DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 

Exported to: M lbs. M Ibs. 
United Kingdom (Total)......... 1,102 838 
TAVERPOO cc cccscccdcesecsccvecees 497 709 
ROGER oecseccvccccvceccnencesecs 360 70 
Manchester .. 18 Pe 
Glasgow ...... 171 11 
Other United Kingdom 56 48 

Lard, 

Exported to: M Ibs. 
Germany (Total) ....sccccodseccesssscsececd 4,825 
NE ac twins cc cnt cs sbedipesetineed ies 4,825 


DANISH BACON EXPORTS. 
Exports of Danish bacon for the 
week ended Oct. 7, 1929, amounted to 
4,904 metric tons, compared with 5,004 
metric tons the same week of 1928. 
fe 


Watch “Wanted” page for oppor- 
tunities. 
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Jan. 1, 
, '29 to 
Oct. 
1939. 
M lbs. i 
101,136 1 
1,046 ; J 
80,422 
1,195 4 
5,383 
13,090 
S. 
111,952 k @ S 
: ing of the Highway 
46,971 
39,433 
10,641 
6,672 
507,634 In this great automotive age the success of International Trucks stands 
32,439 
‘tr704 like a beacon on the horizon. Coming into prominence like a thoroughbred 
106,066 
destined for victory, International Harvester has scored a triumph in truck 
31,728 
5,452 e 7 7 * 
ater engineering and in popular approval throughout the world. The basic reason is 
15,399 
twofold: International trucks are soundly built on twenty-five years’ experience 
pork in automotive manufacture—and International performance is safeguarded by 
386 
a a Company-owned truck service organization without a peer in the industry. 
18 
International Trucks include the %-ton Special Delivery; the 1-ton Six-Speed Special; Speed Trucks, 
Bacon, 1%, 1, and 2-ton; and Heavy-Duty Trucks to 5-ton. Company-owned branches at 174 points and 
pins dealers everywhere have the line on their display floors for convenient inspection. Catalogs on request. 
0 
3 
Lard, INTERNATIONAL HARVESTER COMPANY 
+ oes 606 S. Michigan Ave. Pr rps Chicago, Illinois 
Y a, Jr 
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or 
MECH 





NOWING how is half the job . . . and Mechanical knows how .. . 
we do not say this in a braggardly fashion, it simply is a natural 
result, for after having equipped nearly all the “inspected’’ poultry plants 


now in operation, we feel that “tried and proven’’ adequately expresses } 


the success which Mechanical poultry handling equipment enjoys. 


The entire line of Mechanical poultry equipment is the result of 


extensive study and practical experience. Each operation from the 


singeing to the finished clean eviscerated fowl, is done quickly, econom- 
ically and under the most sanitary conditions. Sanitation has been given 


special attention; for instance, the working section is constantly flushed fuser. 


with water, it is also equipped . 
with chutes for the conve- eine 
nient disposal of inedible vis- pers 
cera and of hearts, livers, etc. ; oe 
- fble N 

In short, Mechanical : ve 
poultry handling equipment aged 
will meet the requirements of ee 
ted | 


any size plant and service it 
with maximum efficiency. 





The now pending national 
legislation will probably make Mechanical Inspection Equipment installed in 
= . : a large eastern plant. 

poultry inspection a nation 

wide requirement in the near future. We are confident that you see the 
wisdom inf getting all facts and information about Mechanical poultry ; 
handling equipment. Consequently we will be pleased to go into this 
matter with you at length and of course without any obligation to you. 








he req 
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DIN - a this new line 
laying equipment 


Wo. am 
atural 
plants # 
esses ff 







Illustrated to the left is our number 542 
combination chicken inspection and 
eviscerating table. It is ideal for a plant 








”s where floor space is limited and a com- 
paratively small capacity is required. It 
measures 20 feet long. 

ult of f 

n the 

nome- 

given 


ushed ustrated to the 
wht is our number 
I—chicken evis- 
tating table. This 
pe of equipment is 
Waptable to larger 
ants with greater 
jpacities, using a 
§ jparate inspection 
© thle No. 540. The 
nit illustrated is 
ranged to accom- 
bodate eight opera- 
brs. The number of 
orking sections 
Pwever, can be reg- 
lated according to 
he requirements. 
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MECHANICAL MANUFACTURING 


»e the COMPAN Y 





oultry ; UNION STOCK YARDS CHICAGO, ILLINOIS 
hi Eastern Office Southeastern Office 
D this 30 Church St., New York City Artillery Bidg., Savannah, Ga. 


>» you. ‘“‘IF IT’S FOR THE PACKING HOUSE—WE MAKE IT’ 
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Get First-Hand Information 





While you are in 
Chicago visit our 
plant and watch 
us making over 50) 





miles of Visking 





Casings per day 











Beef Bung Size 
Weasand Size 


NoJax 








Make arrangements for autos to and 
from our plant at our Convention 
Headquarters in the Drake Hotel 


THE VISKING CORPORATION 


4311 SO. JUSTINE ST., CHICAGO 
Phone Yards 4870 
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Tallow and Grease Markets 


TALLOW—tThe feature in the mar- 
ket in the East the past week was a 
fairly good volume of trade and a 
weaker market. Following a good busi- 
ness in extra f.o.b. New York at 8%c, 
several hundred thousand lbs. were re- 
ported to have sold at 8%c f.o.b., the 
latter representing a decline of %4c 
from the recent high point. The in- 
creased pressure from producers found 
a situation where soapers were backing 
away from supplies, although taking 
fairly good quantities each %c down. 

Around the 8%c level the pressure 
appeared to let up somewhat, although 
consumers were not anxious at that 
figure, and both sides developed an 
awaiting attitude. The selling the past 
week appeared to keep producers in a 
fairly well sold-up condition. On the 
whole there was little in the news to 
account for the setback in values 
although some were inclined to attri- 
bute it somewhat to the possibilities of 
cotton oil reaching the soap kettle level. 

With tallow at 8%c f.o.b. and South- 
east and Valley crude at 7%c _ bid, 
however, oil appeared to be further 
away from the soap kettle than was the 
case a week ago. 

At New York, special loose was 
quoted at 8c: extra, 8%c; edible, 84%@ 
85¢c. At Chicago, the market was 
about steady and trade rather limited. 
Edible there was quoted at 9c; fanev, 
9@9%c; prime packer. 8%c; No. 1, 
8@8%e; No. 2, 74 @7%c. 

There was no tallow auction this 
week at London. At Liverpool, Aus- 
tralian tallow was unchanged to 6d 
higher for the week. Fine was quoted 
at 41s and good mixed at 40s. 

STRARINE—The market was quiet 
and barely steady, with offerings a 
little larger. Demand was slow. At 
New York. oleo was quoted at llc. At 
Chicago, oleo was quiet at 10%c. 

OLEO OTLS—The situation continues 
quiet in this quarter with the tone 
steady. At New York, extra was 
auoted at 114% @11%c: medium. 10%@ 
10%c: lower grades, 10c. At Chicago, 
the market was rather slow but steady. 
Extra was quoted at 11%c. 








See page 49 for later markets. 


LARD OIL—A better demand and a 
slightly firmer market was reported at 
New York. Edible was quoted at 15%c; 
extra winter, 12%c; extra, 1254c; extra 
No. 1, 12%c; No. 1, 11%c; No. 2, 115%c. 

NEATSFOOT OIL—Improvement in 
demand was reported in this market, 
and prices were slightly firmer. Pure 
oil at New York was quoted at 14%4c; 
extra, 12%c; No. 1, 12%c; cold test, 
18%ec. 

GREASES—tThe ssituation in the 
grease market the past week was one 
of a moderate volume of trading and a 
weaker tone, brought about largely by 
the easier trend in tallow. Offerings of 
greases showed some increase, but con- 
sumers backed away so that demand 
was limited to immediate requirements. 

In several directions the tendency 
was to look on pending developments. 








WEEKLY REVIEW 


This made for a condition where buyers 
and sellers were apart in their ideas. 

That the market would continue to 
follow tallow was plainly evident, 
although in producing quarters there 
was no tendency to dump holdings 
without regard to value. 

At New York, superior house was 
quoted at 74%2@7%c; yellow and house, 
7%@7%c; A white, 7%@7%c; B 
a 73%@7%4c; and choice white, 

c 


At Chicago, the market was barely 
steady. Demand was quiet for choice 
white as well as for the lower grades. 
Medium and low grades offered at quot- 
ed levels in a fair way. 

At Chicago, brown was quoted 74@ 
736c; yellow, 7144@75c; B white, 7%c; 
A white, 8c; choice white, 844c. 


a 


By-Products Markets 


Chicago, Oct. 10, 1929. 
Blood. 


Blood market continues quiet and 
somewhat easier, although good in- 
quiry is reported the past few days. 


Unit 
Ammonia. 


Ground and unground........eseeeeees $4.85@5.00 
Digester Feed Tankage Materials. 


Not much feeding tankage materials 
being offered at this time, most pro- 
ducers being well covered. Market is 
rather nominal. 

Unit Ammonia. 


Ground, 11% to 12% ammonia. .$ @ 5.25 & 10 
Unground, 114% to 12% ammonia 5.10@ 5.25 & 10 
Ground, 6 to 8% ammonia...... 4.60@ 4.85 & 10 


Unground, 6 to 8% ammonia.... 4.40@ 4.65 & 10 
Thee GE occ ccccicccccvecsce 3.85@ 4.10 
Steam bone meal, special feeding, 

DOE: GUE eve biscecotswivovcees 42.00@42.50 


Fertilizer Materials. 


Heavy sales and shipments of fer- 
tilizer material as season opens. Good 
inquiry and market active. High grade 
ground selling for $3.50 to $3.75 & 10c, 


Chgo. 

Unit Ammonia. 
High grd. ground, 10@11% am..$ — 8.75 & 10 
Low +, and ungr., 69% am.. 8.50 & 10 
Hoof meal ...cccccccccccccces 3.25 
Bone tankage, low grd., per ton 24.00@25.00 


Bone Meals (Fertilizer Grades). 
No activity reported in bone meals of 
fertilizer grade. Prices nominal. 


Per Ton. 
ee ORE: THOR! ov cwicnncticson veesvac $50.00@55.00 
Steam, ground, 3 & 50........eseeee 831.00@32.00 
Steam, unground, 3 & 50.........+++ 29.00@31.00 


Cracklings. 

Market for cracklings is nominal 
just now, with little product offered and 
buyers holding off, both in inquiry and 
purchases. 

Per Ton. 


Hard pressed and exp. unground, per 

WE WOO ok i Eseay dcncsrcesagere $ 1.15@ 1.20 
Soft prsd. pork, ac. grease & quality 75.00@80.00 
Soft prsd. beef, ac. grease & quality 55.00@60.00 











Gelatine and Glue Stocks. 

No change in market for gelatine and 
glue stocks. Fuir amount of interest is 
being shown by buyers, but stocks not 
heavy. 

















Per Ton, 
Kip and calf stock.......ccseccceces $38.00@42.00 
SE WEIN 6c Sc cescccccvenvects 30.00@33.00 
HEORR PARR ccccccccccccqececcccccces 42.00@43.00 
Cattle jaws, skulls and knuckles.... 46.00@47.00 
ne ee er er 35.00@36.00 
Pig skin scraps and trim., per Ib... @5dc 

Horns, Bones and Hoofs. 

Per Ton. 
Horns, according to grade.......... $75.00@150.00 
Mfg. shin boneS......ccsccccvcccces 56.00@130.00 
Cattle hoofs .....ccccccscccvceccees 45.00@ 47.00 
Tunk DOMES ..cccccccccceccscccccess 27.00@ 28.00 


(Note—Foregoing prices are for mixed carloads 

of unassorted materials indicated above.) 
Animal Hair. 

Some sales black winter hair report- 
ed at 7%c, and grey winter at 5%c. 
Better inquiry expected in next two 
weeks as contract time for winter 
grades approaches. 


Coil and field dried..........eeeeeeee 2 2%o 
Processed grey, summer, per ib....... 4 5c 
Processed grey, winter, per Ib........ 5%@ 6%c 
Cattle switches, each*..............4 4 5e 





*According to count. 


fo 


EASTERN FERTILIZER MARKETS, 
(Special Report to The National Provisioner.) 
New York, Oct. 8, 1929. 


The fishing in Chesapeake Bay, Va., 
has been very poor of late and un- 
ground dried fish scrap has taken quite 
a jump in price. It is now selling at 
$4.00 and 10c f.o.b. fish factories, Vir- 
ginia, and offerings are very limited. 

Tankage and blood remain about the 
same in price, some sales having been 
made at prices quoted above. Stocks 
are light and inquiries are few. 

The demand for cracklings is rather 
limited, and while some trading is being 
done it is rather small as to quantity. 


pisesle Soe 


AUSTRALIAN SOAP MERGER. 

A $2,000,000 merger of Australian 
soap firms has taken place, according 
to information from the Australian 
trade, transmitted to the U. S. Depart- 
ment of Commerce. A floating com- 
pany has been formed, entitled “Aus- 
tralian Soaps, Limited”, with a capital 
of 500,000 pounds sterling or approxi- 
mately $2,430,000, in 400,000 common 
and 100,000 preferred shares. The ob- 
ject is said to be to amalgamate the 
undertakings and carry on the business 
of soap, soap powder, tallow and candle 
manufacturers. 


LARD AND GREASE EXPORTS. 

Exports of lard from New York City, 
Oct. 1 to Oct. 9, 1929, totaled 7,431,665 
Ibs.; tallow, none; greases, 280,000 lbs.; 
stearine, 4,000. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 











THE NATIONAL PROVISIONER 


October 12, 1929. 











Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 








| Chicago, Illinois 





G. H. Hammond Company 





MARGARINE 














TRADE GLEANINGS 


The Forrest City Cotton Oil Co., For- 
rest City, Ark., is planning to erect a 
$50,000 seed house. 

The Olney Gin of the Seymour Oil 
& Cotton Co., Olney, Tex., was de- 
stroyed by fire recently. The loss is 
estimated at $20,000. 

Claude Collier and Jack Needham 
have leased slaughterhouse on Sharp 
st., Brownwood, Tex., and will make 
extensions, including refrigeration fac- 
ilities. 

W. L. Patton, of the cottonseed 
products firm of Kirk-Patton Co., Dal- 
las, Tex., recently dissolved, is continu- 
ing in the same business at Dallas as 
the W. L. Patton Co. 

Fire did damage estimated at $7,000 
to the plant of the West Cotton Oil 
Mill, West, Tex., recently. The dam- 
age was confined to the linter storage 
house and its contents. 

The Coast Packing Co., Atlantic 
City, N. J., has been incorporated to 
do a meat packing business. Its capi- 
tal stock is 200,000 shares of no par 
value. J. E. Iszard, Atlantic City, is 
interested in the company. 


~~ -e 


CAKE AND MEAL EXPORTS. 

Exports of cottonseed cake and meat 
from the United States during August, 
1929, and for the eight months ended 
August, 1929, with comparisons for 
similar periods last year, were as fol- 
lows according to the U. S. Department 
of commerce. 





——August 8 Mos.End. Aug. 
1929, 1928, 1929, 1928, 
Tons. Tons. Tons. Tons, 
Cottonseed Cake. .10,128 226 96,329 82,219 
Cottonseed Meal.. 2,482 718 28,753 25,509 


a 
See the “Wanted” page for oppor- 
tunities. 


The Blanton Company 


ST. LOUIS 
Refiners of 


VEGETABLE OILS 


Manufacturers of 


SHORTENING 
MARGARINE 


























NEW ORLEANS OIL TRADING. 


(Special Report to The Nationa] Provisioner.) 


New Orleans, La., Oct. 7, 1929.— 
During the past week, about 30 or 35 
notices of delivery were issued for 
tender. All of the oil delivered is B. P. 
S. Y. of the best quality. 

It is understood that one large cot- 
ton oil company has accepted delivery 
on about 50 or 60 contracts (25 to 30 
tank cars). 

October was transferred only at 40 
points to the March position and 53 
points to the May position. 

The long interest that has accumu- 
lated in the March and May positions 
will be watched with interest by the 
trade, because delivery is being per- 
mitted at seller’s option at Houston 
and Dallas, Tex., and Memphis, Tenn., 
as well as in New Orleans. 

It is calculated by economists that 
the value of the oil will remain about 
unchanged, whether delivered at any 
of the above-named points with possi- 
bility that deliveries at the Texas 
points should prove in better demand. 

There is evidence that the October 
position has been fullly liquidated by 
the recent tenders of the actual and 
very little activity is anticipated in that 
position until it expires. 


—- —fe—-— 
MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 


Memphis, Tenn., Oct. 9, 1929.—Cot- 
ton seed held steady in today’s trading 
on the Memphis Merchants Exchange, 
December being traded at $39.00, with 
$39.50 bid for January at the close. Of- 
fers were held to $40.00. A further de- 
cline in meal was an unsettling in- 
fluence, while cotton and oil held steady. 
The weather is against the bulls. 

The carrying charge into the deferred 
deliveries still provides a very attrac- 
tive hedging facility for seed bought at 
present cash values if of a quality per- 
mitting storage and later delivery 
against the futures or resale into usual 
channels. The cash basis for cotton- 
seed in the Tri-States territory has 
advanced around $1.50 per ton, as 
against the futures within the last three 
or four days. The movement to the 
mills has apparently increased after 
slowing up considerably on unfavorable 
weather conditions of last week. 

Cottonseed meal developed an easier 
tone at the opening, but the market was 
very active on the break. Buyers were 
in the majority at $39.00 for fall de- 
liveries, while January, February and 


March held at only a nominal carry- 
ing charge above the December. To- 
day’s break was a further reflection of 
yesterday’s government report, and in- 
dicates a continuance of mill selling 
against only a fair spot demand. 

Locals at the close thought consid- 
erable buying would develop overnight 
around present levels, but distribution 
has been in enormous volume during 
the last sixty days, and possibly con- 
sumptive demand is well taken care of 
for the time being. 

Texas reports $41.50 bid, basis Dal- 
las. This is considerably above a nor- 
mal parity with values here, and the 
futures at present have declined below 
a basis of spots. 

October continues to hold a little 
premium above November and Decem- 
ber, and the carrying charge into Janu- 
ary, February and March has declined 
on the break to 25c per ton per month 
which represents only about actual cost. 


~ 4S 


SHORTENING AND OIL PRICES. 

Prices of shortening and salad and 
cooking oils on Thursday, Oct. 10, 1929, 
based on expressions of member com- 
panies of the Shortening and Oil Divi- 
sion of the Interstate Cottonseed Crush- 
ers Association, were as follows: 


Shortening. 


North and Northeast: Per Ib. 
Cavlots, 26,000 Ibe, ....ccecccceseees 11 
J 6 fe & eee Sui 
Be CM BOO WUE. oeccdvesecevsce @ll%, 

South: 

BRBOD TAR, occccccccccccccccesoescces @10% 

Less than 10,000 Ibs. ........-..--5 114 

DE: (24 sec bcbuawadegesaced-e4 Sit 

Salad Oil. 

North and Northeast: 

Cerne, BEGED Wie. o vccccescccccecs @10% 
PO Ns. Feuksccecennedadees @11% 
1 to A re @11% 

— 

Sees, PE ROD TO. cceiiccccccsdecess 10% @10% 
De Mn TD. scm ad 000 dese seee nes ther sth 
SS 2 as | WAR eres WY4@11+ 

ED MNES "in cad bcsvervancesorcesbes 10%@11 


Cooking Oil—White. 
Ye per Ib. less than salad oil. 

Cooking Oil—Yellow. 
ye per Ib. less than salad oll. 


+ fo 


AUG. MARGARINE PRODUCTION. 


Margarine produced during August, 
1929, with comparisons for the same 
month a year ago, were as follows, ac- 
cording to the U. S. Bureau of Internal 
Revenue: 


August, 1929, August, 1928, 
Lbs. 





abs. 
PT Eee 22,436,765 27,006,714 
= Wb 60 Kn55e ove% 1,173,484 1,893,343 
_ eae: 23,610,249 28,400,057 





929. 
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Vegetable Oil Markets 


Trade Moderately Active—Undertone 
Heavy—Hedge Pressure Moderate— 
Cash Trade Good—Crude Easier— 
Lard Weak—Consumption Report 
Awaited. 


Developments in cotton oil futures on 
the New York Produce Exchange the 
past week were changed but little from 
the conditions prevailing the previous 
week. The volume of trade was mod- 
erate and mixed, with commission 
houses and professionals on both sides, 
reflecting the divided sentiment that 
prevailed. 

Houses with refiners’ connections 
continued to absorb the scattered sell- 
ing liquidation in the nearby positions, 
at the same time selling the later 
months. Some of the liquidation in the 
nearby months was replaced by pur- 
chases of futures, and at times fair new 
buying power made its appearance in 
the later deliveries, particularly on the 
set-backs. 

The buying was mostly through in- 
terests having western and southern 
connections. The ring crowd were on 
both sides, apparently following the line 
of least resistance and having no 
definite idea as to values for the im- 
mediate future. 

The bulk of the hedging pressure ap- 
peared to be against Valley crude. This 
moved a little freer as a result of in- 
creased mill pressure around the 7%4c 
level. In the Southeast and Texas, 
however, little or nothing was moving, 
in fact reports had it that a number of 
mills in the Southeast had closed down 
owing to lack of seed supplies for 
crushing purposes. The holding move- 
ment in the Southeast and Texas was 
reported still in evidence, while it was 
intimated -that in those sections some 
of the seed moving was being absorbed 
by speculators. 

Crude Moving Slowly. 

Owing to the easier tone in futures, 
however, refiners lowered their bids to 
7%c in the Southeast and Valley and 
to 7%4c in Texas, those ideas, however, 
failing to bring about any particular 
selling. In some quarters considerable 
is heard relative to the fact that the 
new crop must move sooner or later 
and that the pressure is still to be felt, 


WEEKLY REVIEW 


but there are some close observers who 
feel that there will be no. particular 
pressure at any time from the South- 
east or Texas and that the situation 
will result in a gradual orderly market- 
ing of the crop over a longer period 
than usual. 

The government cotton crop estimate 
of 14,915,000 bales was somewhat above 
the average trade expectation and con- 
sequently was bearishly construed. The 
report led to predictions of plentiful 
supplies throughout the season and for 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Oct. 10, 1929.—The 
government’s increased estimate of this 
year’s cotton crop, good weather since 
October 1 and lower lard prices have 
caused a more bearish feeling in cotton 
oil. However, prices are unchanged, 
with only small trading at around 7%c, 
Valley, for crude and _7%c, Texas-Okla- 
homa. Buyers seem willing to own fair 
quantities at present market and on 
declines, although it is generally ex- 
pected prices will work 14c lower before 
Christmas. The small Texas crop and 
heavy oil consumption in October and 
November may stabilize crude around 
7@7%c for the time being, as mills 
east of the river seem well sold up 
against seed purchases. New oil is of 
excellent quality, and large premiums 
are being returned to the mills. This 
means larger yields of refined oil. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Oct. 10, 1929.— 
Crude oil sold freely at 7%4c this week; 
7%c best bid now for Valley. Forty- 
one per cent protein meal, $39.50; 
loose hulls, $6.00 Memphis. Weather 
clear and warm. 

Dallas. 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Sept. 26, 1929.—Prime 
cotton seed, $34.00; prime crude oil, 
7%c; forty-three per cent cake and 
meal, $42.50; hulls, $9.50; mill run 
linters, 3% @4c. 


a carryover at the end of this season. 
This, it was contended, makes for a 
situation where it will take persistent 
speculative buying of futures to bring 
about and maintain any advance. 

On the other hand, there is consid- 
erable talk of the large consumption 
during September and that is in evi- 
dence again so far this month. Some 
in the trade contend that the consump- 
tion of cotton oil is showing a steady 
increase as time goes on, and that this 
increased consumption will be further 
augmented as long as prices hang 
around the present levels. 

At the same time there is the possi- 
bility of the soap kettle should the mar- 
ket drop another %c or so, but on the 
whole, while the consumption outlook 
is unquestionably good, the fact remains 
that supplies for the season will be 
plentiful unless the recent climatic con- 
ditions, particularly in the eastern belt, 
makes for a poorer quality of seed than 
that of the past season. 


Cash Trade Good. 


The lard market staged a moderate 
recovery for a time but again failed 
to hold the upturns with the western 
hog run continuing at a comparatively 
liberal pace. The tallow market sagged 
%c from the recent highs to 8%c, f.o.b. 
New York, and this happened at a time 
when the trade was all steamed up over 
the possibility of soapers’ absorption of 
oil. 

The consumption report was anxious- 
ly awaited although the possibility of 
its effect upon the market was _ not 
looked upon as bright. For some days 
the trade has been talking a heavy Sep- 
tember consumption with estimated 
running from 325,000 to 400,000 barrels 
and with much talk current of a pros- 
pective large October consumption. 

Cash trade the past week was re- 
ported rather good, but following the 
Government cotton crop report the de- 
mand appeared to have been satisfied 
for the time being at least, although 
the indications were that consumers had 
bought ahead for the next few weeks. 

The Government corn report in- 
creased the crop about 72,000,000 
bushels over the previous month, plac- 
ing the total at 2,528,000,000 bushels. 














ASPEGREN & CO.,, Inc. 


| 450 Produce Exchange Bldg. 


New York City, N. Y. 
BROKERS 


COTTON SEED OIL 


ORDERS SOLICITED 


TO BUY OR SELL PRIME YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR- SPOT OR FUTURE DELIVERY 








$$$ 
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FOUR 


DELIVERY POINTS 


Established for the New Or- 
leans Refined Cotton Seed 
Oil Contract, viz.: 
NEW ORLEANS, at Basis. 
Dallas, Tex. at 35 points off 
basis. 
Houston, Tex. at 35 points 
off basis. 


Memphis, Tenn. at 5 points 

on basis. 

Goes into effect with 
March contracts and there- 
after. 

In transit oil may be or- 
dered shipped to certain des- 
tinations at fixed freight dif- 
ferentials. 


New Orleans Cotton Exchange 
Trade Extension Committee 


ee 


The Procter & Gamble Co. 


Refiners of all Grades of 


COTTONSEED 
OIL 


PURITAN, Winter Pressed Salad Oil 
BOREAS, Prime Winter Yellow 
VENUS, Prime Summer White 
STERLING, Prime Summer Yellow 
WHITE CLOVER Cooking Oil 
MARIGOLD Cooking Oil 

JERSEY Butter Oil 

MOONSTAR Cocoanut Oil 

P &G SPECIAL (hardened) Cocoanut Oil 





























General Offices: 
CINCINNATI * OHIO 
Cable Address: “Procter” 


——— meee 


The Edward Flash Co. | 


17 State Street 
NEW YORK CITY 


| Brokers Exclusively 
ALL VEGETABLE OILS | 


In Barrels or Tanks 


| COTTON OIL FUTURES 


On the New York Produce Exchange 























This, however, is a small production 
when compared with the crop of 2,840,- 
000,000 bushels, final, last year. 
COTTONSEED OIL—Market trans- 
actions at New York: 
Friday, October 4, 1929. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

RE soci wn «diene. GRR? omen 920 a 955 
Se eer ae ere 920 a 955 
OO ees ey “ses pe mn ee 
Se 500 925 925 927 a 929 
Rh coins 200 982 927 9382 a.... 
_ SF oe ae 935 a 942 
Mar. .... 800 944 940 942 a 941 
PG is acu itene aks oie 945 a 955 
May 5000 950 953 a 952 


Total sales, Bs switches 6,500 
bbls. P. crude S. E. 7%c bid. 
Saturday, October 5, 1929. 


ONG crc sGs eosuteneGteoks 920 a 955 
 eicce eine eee chon ee 925 a 955 
Bs GS Sant Beka Sess 920 a 940 
BORD: ares so essuehbws tenes 935 a 939 
PODS scwwe 100 942 942 940 a 942 
ee ee meee 940 a 955 
Mar. .... 100 947 947 950 a 952 
Tere ee tear re 955 a 965 
may ..... 100 062.962 92a... 


Total sales, including switches, 300 
bbls. P. crude S. E. 7c bid. 
Monday, October 7, 1929. 


SMR otal singe oi taadsuioe ss 925 a 960 
SO Tia Sas vba GC mmcne. wih e 925 a 960 
EA aa Pay ee 920 a 9385 
See 300 935 930 9380a.... 
DOS) esse 100 935 935 9383 a 937 
BAS lias as senha Tama anion ee 935 a 945 
_ A 700 950 945 945 a 947 
alll ate RING ae eating EL 945 a 955 
MOY. o.035 2700 962 955 957 a 956 


Total sales, including switches, 3,800 
bbls. P. crude S. E. 7c bid. 


Tuesday, October 8, 1929. 


SG 65535 GS kS6 less wee 920 a 955 
Re ie oka bere webs epee 922 a 950 
PS ses! Gee) paeeis ss 915 a 928 
eee 2900 934 923 925a.... 
Bieta ss secure sh ke ee 928 a 930 
aS en eee 930 a 940 
See 3300 949 934 9386 a 938 
ee 200 948 948 948 a.... 
May ..... 3600 958 944 947 a 


Total sales, including switches, 10, 000 
bbls. P. crude S. E. 7%8c bid 


Wednesday, October 9, 1929. 


BODE Www sbsSe cu worten ss 920 a 955 
ite nc bat acess oses cae ew 922 a 955 
RU ocksss: kes Loman abe 910 a 927 
Se 2300 926 925 924 a 925 
SER cscs 100 928 928 928 a.... 
eam ys 930 a 938 
Mar. .... 2900 938 9385 936 a 938 
BUN ciisae, SEE emaoee es 940 a 949 


; 4 8 948 a 949 
Total sales, including switches, 5,700 
bbls. P. crude S. E. 7%c bid. 

Thursday, October 10, 1929. 


ME CoS kG Dh wanace ss aks 920 a 955 
Or re 927 a 955 
On oe re 915 a 930 
DRO Vises'c: wank 927 924 924 a 927 
SE ee 928 027 927 a 981 
DAGCss = Geen meee uses 930 a 940 
ee TT. 940 9385 940a.... 
PY EE ae ere 940 a 950 
OS oe 952 947 950 a.... 








See page 49 for later markets. 








COCOANUT OIL—While the volume 
of business was limited, some inquiry 
was in the market, and the tone was 


October 12, 1929. 


firmer. Offerings were more strongly 
held due partly to reports of a stronger 
copra market. At New York, spot tanks 
were quoted at 7%4c and November-De- 
cember at 74%c. At the Pacific Coast, 
tanks were quoted at 7@7%%c. 

PALM OIL—Little or no business 
was reported passing in this market. 
Consumers were holding off owing to 
the lower trend in tallow, but offerings 
of palm oil from importers were light 
and the market was steady abroad. At 
New York, spot Nigre was quoted at 
7% @7%c; shipment Nigre, 7.35c; spot 
and shipment Lagos, 7% @7%c. 

PALM KERNEL OIL—The market 
was very quiet and more or less nomi- 
nal, with bulk oil, November shipment, 
quoted at New York at 7.30@7.35c; bar- 
rels, 8.35@8.40c; tanks, 75% @7%c. 

CORN OIL—The market was easier 
owing to the developments in other oils, 
with sales at 8%c f.o.b. mills. Prices 
are quoted at that level. 

SOYA BEAN OIL—A fair business 
was reported at New York, with tanks 
quoted at 1142c; barrels, 12%c. At the 
Pacific Coast, the market was quiet. 
Tanks are quoted at 10% @l1Ic. 

RUBBERSEED OIL—The market 
was dull but quoted at 8c for ship- 
ment. 

OLIVE OIL FOOTS—Trade was 
rather quiet and the market featureless, 
with nearby foots, New York, quoted at 
8%c; shipment foots, 8%c. 

COTTON OIL—Demand for store oil 
at New York was quiet and the mar- 
ket easier, with the futures, with prices 
quoted %c over October. Valley crude, 
73%%c bid; Texas, 7%c bid. 

~ +f ——— 


DOMINICAN OIL IMPORT RULES. 

New regulations governing the label- 
ing of imports of edible oils into the 
Dominican Republic became effective 
August 23, 1929. They are as follows, 
according to the U. S. Department of 
Commerce: 

1. “All oil shipments introduced into 
this country, must express clearly in 
the labels of the recipients containing 
it, the substance from which this oil 
has been extracted; as well as the pro- 
portion in which it is mixed with other 
kinds of oil, provided this mixture is 
permitted by the Department of 
Health.” 

These labels must be lithographed, 
painted or embossed in the tins. No 
printed labels are admitted to be passed 
to these recipients. 

2. “All oil shipments not filling these 
requisites fall under the penalty of 
false labelling and are subject to im- 
mediate destruction and the violators 
of this regulation punished in accord- 
ance with the dispositions of Article 
No. 86 of the present Sanitary Law.” 








South Texas Cotton Oil Co. 


Houston, Texas 


Manufacturer of 


Hydrogenated Oils 


Cotton Seed and Peanut, for 


SHORTENING 
MARGARINE 


and Confectionery Trades 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 
Provisions. 


Provisions are active and lard weak, 
the latter reaching new season’s lows 
on general selling and weak hogs. 
Shorts are the best buyers. 


Cottonseed Oil. 

Cotton oil is active and steady, with 
a mixed trade. Commission houses and 
refiners on both sides. Cash trade fair. 
Southeast Valley crude, 7%c bid; Texas, 
7%c bid. There is some evening up for 
the consumption report due Monday. 

Quotations on cottonseed oil at New 
York, Friday noon, were: Oct. $9.25@ 
9.40; Nov. $9.10@9.28; Dec., $9.25@ 
9.27; Jan., $9.27@9.29; Feb., $9.30@ 
9.36; March, $9.39; April, $9.40@9.50; 
May, $9.49@9.50. 


Tallow. 
Tallow, extra, 8%c. 


Stearine. 
Stearine, oleo, 10% @1lc. 
~~ fo 


FRIDAY’S GENERAL MARKETS. 

New York, Oct. 11, 1929.—Lard, 
prime western, $11.00; middle western, 
$11.45@11.55; city, 11% @11%c; refined 
continent, 12%c; South American, 
12%c; Brazil kegs, 18%c; compound, 
lle. 


eaten ees 

BRITISH PROVISION CABLE. 

Liverpool, Oct. 10, 1929.—General 
provision market continues quiet. Poor 
demand for hams; picnics and square 
shoulders slow; strong demand for 
Cumberlands, supply light. Lard im- 
proving. 

Friday’s prices were as follows: 
Hams, American cut, 100s; Liverpool 
shoulders, square, 67s; hams, long cut, 
103s; picnics, 74s; short backs, 96s; 
bellies, clear, 80s; Canadian, 100s; 
Cumberland, 90s; spot lard, 58s 9d. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau 
of Agricultural Economics at Chicago and Eastern markets on Oct. 10, 1929: 






























Fresh Beef: CHICAGO. BOSTON, NEW YORE. PHILA. 
STEBRS (700 lbs. up): ; 
MNES 2, cr bNokas Os iNeioie<4cecwms eo $21.50@22.50  $22.50@23.50  $24.00@25.50 — $23.00@24.00 
ME cs crease ccasecuceaccescussueie 20.00@21.50  20.00@22.50  20.00@24.00  20.50@23.00 
EPRS (550-700 Ibs.) : 
"aden assis og OS Dn he, ee eee 24.00@25.50 $.c0gss 68 
Se ee cag Gan caateenssaens 21.00@22.50 vases cece > -20,00@24.00 — 20.50@ 28.00 
Ageless Soa Pas Sicaa tee sam 15.50@19.00 17.50@20.00  16.00@20.00  15.00@19.50 
RRS aK, oo cies sxcasiebatoums 14.00@15.50  16.00@17.50  14.00@16.00  13.00@14.00 
STEERS (1): 
ee 9 sosteanebies , ook GaN eek osuewien 24.000 95.00 0 niceccsess 24.00@26.00 seems 
BM s0ss< DUI GN Slee goss Sa oh ose ee yh en 20.50@24.50 28.50@24.00 
BNR 4 iSas GeasanwaG a ckeaumesossr SGURIORD, * \singees'sd > osecabesens cbacavenst 
COWS: pe . 
Mauch sak seaesn ees cde ahbiseacad 15.00@16.00 15.50@16.50 15.50@17.00  15.00@17.00 
BNE Gidan cd hewn cen bconsuntenvan es 14.00@15.00  14.50@15.50 —-14.50@15.50 —-14.00@15.00 
RUD SbwaicwamesccnGaed oa ssc 66094 12.50@13.00 14.00@14.50 13.50@14.50  12.50@13.50 
Fresh Veal and Calf Carcasses: 
VEALERS (2): 
ES SARE ARES ose ee tee eres 23.00@25.00  25.00@26.00  25.00@28.00 niheeadeus 
Good . +. 20.00@23.00 22,00@25.00 — 22.00@25.00 —-23.00@25.00 
17.50@20.00 19.00@22.00 —20.00@22.00  —:19.00@22.00 
16.00@17.50  17.00@19.00 18.00@20.00  16.00@18.00 
in Scintata ts Ve anes byes ory eaeaaias 
Good ..... 16.00@17.00  17.00@18.00  16.00@19. ‘ ' 
Medium 14.00@16.00  15.00@17.00 14.00@16.00  15.00@16.00 
Common 12.50@14.00  13.00@15.00  13.00@14.00 = 13.00@14.00 
Fresh Lamb and Mutton: 
eee hea 23.00@24.00  24.00@25.00  25.00@27.00  24.00@25.00 
3 00s 28.00 22.50@24.50  24.00@26.00  23.00@24.00 
20.00@22.00  21.00@28.50 22.00@24.00  20.00@22.00 
- 17.00@20.00  19.00@21.00  20.00@22.00 16.00@19.00 
- 23.00@24.00  24.00@25.00  24.00@26.00  24.00@25.00 
> eee 2 21.00@23.00 23.500@24.50 23.00@25.00  23.00@24.00 
ED 55 snake + 18.00@21.00 21.00@ 23.50 21.00@23.00 20.00@22.00 
Common ........ bsdebweseenwwedsuute 17.00@18.00  19.00@21.00  19.00@22.00 —16.00@19.00 







LAMB (46-55 Ibs.) : 
Choice 


ee eeeeee 


eeccccccccees 21.00@22.00 


22.00@ 23.00 22.00@ 24.00 21.00@ 23.00 


eccce eocccce 20.00@21.00 21.00@ 22.00 21.00@23.00 19.00@21.00 
MUTTON (Ewe) 70 Ibs. d 
~~ 11.00@12.00 12.00@13.00 11.00@12.50 11.00@13.00 
Medium ... 9.00@11.00 10,00@12.00 9.00@11.00 10.00@ 11.00 
Common ........ ceehee 7.00@ 9.00 8.00@10,.00 8.00@ 9.00 8.00@10.00 
Fresh Pork Cuts: 
LOINS: 

8-10 Ibs. av........ eeccccccccccccess 27.00@28.00  24.50@26.00  25.00@ 27.00 —_25.00@ 27.00 
10-12 lbs. av. Coccccccccccccccccecs SOes-O0 24.00@ 26.00 24.00@ 26.00 25.00@ 27.00 
Be TE, BF vc cccccce wrrrrr er errr 8 22.00@24.00 22.00@24.00 23.00@25.00 
MBSE WOR, OV... ocsccccecess ee 19.00@20.00  17.00@20.00  18.00@20.00 —17.00@20.00 
HOULDERS NW. Y. Style, Skinned: 

7 yg ile nidepene eae 16.00@17.00  —s....... 4 se 17.00@19.00 — 18.00@20.00 
“— Bite 7 CNC i eae ROM PLT SOGMIEOGT dois cccees. | abet 
. +8 oe eee Pepa eye 19.00@21.00 ss ceeeeeee 21.00@24.00  21.00@24.00 
Half Sheets ..... ere C ug tine te MRE Po insist + olepetaaee vt Seance 

: OMEN 2) 2. Lato Ni. > Se getovaticgs Ly law ecaceas 

16.00@17.00 eceteuseeis Misc cameras tae kateadas 


1) Includes heifer yearlings 450 lbs. down at Chicago and New York. (2) Includes ‘‘skins on’’ 
at m} York and Chicago. (8) Includes sides at Boston and Philadelphia. 
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JULY MEAT EXPORTS. 
Domestic exports of specific classes 
of meats and meat products from the 
United States during July, 1929, are 
officially reported as follows: 


Lbs. Value, 

Beef and veal, pkld. or cured 1,667,531 $209,728 
oe —— A sb ossnmeaues 122,432 17,181 

ms and other fresh rk.. 685, x 
Wiltshire sides ........ an ee9 es 15a 06s 

ams and shoulders ........ 12,620,922 2,760,993 

Cn REE mere 10, j 
Cumberland sides ........... x 19 eS Tee 
eae ees 3,445,808 532,460 
Sausage -» 803,009 93,138 

ao, Eee - 64,273,631 8,203,537 
Neutral lard 2,166,463 278,838 





Shipments from the United States to 
non-contiguous territories: 

Alaska—Beef and veal, Pickled or 
cured, 3,287 lbs.; sausage, 44,473 Ibs. 

Hawaii—Beef and veal, pickled or 
cured, 444 lbs.; pork carcasses, 14,865 
Ibs.; loins and other fresh pork, 133,- 
715 lbs.; Wiltshire sides, 828 Ibs.; hams 
and shoulders, 187,151 lbs.; bacon, 
41,658 lbs.; pickled pork, 23,636 Ibs.; 
Sausage 59,957 Ibs.; lard, 5,459 Ibs.; 
neutral lard, 4,1991 Ibs. 

Porto Rico—Beef and veal, pickled 
and cured, 200 lbs.; pork carcasses, 250 
Ibs.; loins and other fresh pork, 7,759 
Ibs.; hams and shoulders, 645,930 lbs.; 
bacon, 18,325 lbs.; pickled pork, 925,071 
Ibs.; sausage, 111,322 Ibs.; lard, 1,016,- 
632 lbs.; neutral lard, 81,850 Ibs. 


~~ fo 
CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock 
at leading Canadian centers, week 
ended Oct. 3, 1929, with comparisons, 
as reported by the Dominion Live Stock 
Branch: 

BUTCHER STEERS. 
1,000-1,200 ibs. 








Week Same 

ended, Prev. week, 

Oct. 3. week, 1928. 

DOBOMLO ccccccce 9.25 $ 9.85 $11.00 
Montreal 9.50 10.00 10.50 
Winnipeg -- 8.50 9.00 10.00 
GE 6h. ae'46 ania be olde-ue 8.75 8.75 9.50 
PEEL ps conaesvceies 7.50 8.25 9.50 
eee, BIMCEE osccscccce 7.50 7.75 9.00 
Oe ae eee 8.50 9.00 9.50 
BE noni cesvscscs 7.75 38.00 9.25 
WE fe bicckes $16.25 
Montreal 16.00 
Winnipeg .... 13.00 
Calgary 11.00 
Edmonton - - 13.00 
2 ee 9.00 9.00 10.00 
ek ee 11.00 11.50 11.00 
PINON 6 <-e.icecdkwasiaus 10.00 10.00 11.00 








Toronto .... - «$13.75 $13.50 $12.00 
Montreal - 13.75 13.50 12.65 
ok ree -- 12.10 12.00 12.00 
| Ee 11.85 11.70 12.50 
PTL. vas werneeasen 11.50 11.60 12.50 
Prince Albert. 2.026600 11.90 11.65 11.85 
rere eee 11.75 11.75 11.40 
eo errr ere 11.90 11,65 11.60 
I bins tian . $11, < $14.00 
Montreal .. Ot 5 11.50 
Winnipeg es .f 12.00 
CL 3 le 11.00 
Edmonton ; 5 11.00 
Prince Albert ......000 o<te 9.25 10.50 
MOGED TOW cic ccccccceus 10.00 10.00 12.00 
ee err 10.00 10.00 10.50 


a 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports 
of beef this week up to Oct. 11, 1929, 
show exports from that country were 
as follows: To England, 112,818 quar- 
ters; to the Continent, 48,295 quarters. 
Exports of the previous week were 
as follows: To England, 116,451 quar- 
ters; to the Continent, 15,263 quarters. 
ro \ 


HULL OIL MARKET. 
Hull, England, Oct. 9, 1929.—(By 
Cable.)—Refined cottonseed oil, 38s; 
Egyptian crude cottonseed oil, 34s. 
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AUG. MEAT AND FAT EXPORTS. 
Exports of meats and fats during 
August, 1929, with comparisons: 
AUGUST. 


1929. 1928. 


Total meats and meat prod- 
UCTS, IDS... .cccccecsereee 38,872,651 








Val 
Beef 
Value ... 
Beef, pickl 
Value 





BIBO coccccccccvcrce ++. $2,035,942 1,698,216 
Pickled pork, Ibs.......... 3,682,726 3,474,533 
WEREO .wccccccccccccccee $538, 552,685 
Oleo oil, lbs. 6,938,426 5,567,538 
Value .. $750,351 711,945 
, Ibs 55,487,453 50,658,355 
Value $7,254,464 6,804,145 
Neutral lard, 1 1,589,955 1,625,770 
TED Snncscceneoecne ces $213,999 227,677 
Lard compounds, animal 
fate, IDS. ...cccccccccece 275,678 372,695 
VONRR ccccccccccsccccsss y 45, 
Margarine of animal or 
vegetable fats, lbs 73,776 48,040 
WROD cwacccccvccccccces $13,799 8,598 
Cottonseed oil, lbs... 1,077,794 ,296,238 
MED Kbpwoscdnscecccces $110,029 134,226 
Lard compounds, vegetable 
fate, TBS. ...ccccccccccce 282 547,669 
Valte ..ccccccccccccecce $73,383 72,616 
EIGHT MONTHS ENDED AUGUST. 
1929. 1928. 
Total meats and meat prod- 
MCHB, MDB. 2 .ccccccccesces 307,941,222 294,505,098 
REED. consessosinonescad $55,224,279 49,034,606 
Total animal oils and fats, 
Es cadet weWeeysewe spuew .327,807 575,213,325 
rrr $77,883,261 74,505,422 
Beef and veal, fresh, lbs.. 2,050, 1,369,412 
WEED sSccccncsencsccsces $465,013 296,373 
Beef, pickled, etc., lbs.... 7,781,367 6,702,486 
Value $945,350 839,515 
Pork, fresh, ibs 53, 
alue ’ 
Wiltshire sides, 5 
Value .... os 
Cumberland sides, Ib: 
Value 
Hams and shoulders, lbs... 
Valu 
Bacon, Ibs. 











Pickled por! 
Value 3,011, 
Oleo oil, lbs.. 43,212,677 
VERS cccce eo . é 5,844,246 
Lard, Ibs. ................536,980,900 499,625,745 
VRIRO cccccceccesccceces $69,597,655 64,510,279 
Neutral lard, lbs 13,366,389 18,482,976 
Value ..cccccccccccseces $1,767,763 2,477,936 
Lard compounds, 
fate, IDB. ..cccccccccccce 2,467,384 3,085,086 
VOlRO ccccccacccccccccce $312,68 405,258 
Margarine of animal or 
vegetable fats, Ibs...... 532,881 469,379 
BIMS 2 ncccccccccccesees $96,631 76,320 
Cottonseed oil, Ibs......... 14,165,453 37,029,217 
VORBD ccccsccccccccecees $1,386,337 3,304,472 
Lard compounds, vegetable 
fats, b. wee -- 4,266,476 3,753,439 
$584,582 502,834 
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SMALLER 1929 CORN CROP. 


An increase of 72,000,000 bushels is 
shown in the estimated corn crop of 
October 1 over that of September 1, 
according to the official crop report of 
the U. S. Department of Agriculture 
issued October 10. 

However, the 1929 crop is estimated 
at 2,528,000,000 bushels, which is 219,- 
000,000 bushels under the five-year 
average and 308,000,000 bushels small- 
er than the crop of last year. 


There was an increase of 83 per cent 
in the corn exports during the first 
eight months of the year, made pos- 
sible by the large crop of 1928 and the 
exhaustion of export stocks in Argen- 
tina, according to the U. S. Department 
of Commerce. The value of the corn 
exported in that period was $31,052,000 
compared with $17,148,000 for the 
same period of last year. This was a 
new high record for corresponding 
periods since 1922, the department 
stated. 

— -e-——— 


LONDON FRESH PORK SUPPLIES. 


About 3,000,000 Ibs. of fresh British 
and Irish pork were handled in the 
London central markets during August. 
That figure was somewhat seasonally 
larger than supplies of a month earlier, 
but continued the reduction of this 
year’s supplies under those of 1928. 

Supplies from other sources also were 
below those of a year earlier. In cured 
pork, Liverpool stocks of hams, bacon 
and shoulders at the end of August 
were placed at 7,396,000 lbs., a reduction 
below the July figure, but still about 
2,000,000 lbs. heaver than for August, 
1928. The August 31, 1929, lard stock 
figure of 12,871,000 Ibs. also was under 
that of July, but about 3,500,000 Ibs. 
greater than on the same date a year 


ago. 
a 


AID TO AGRICULTURE HEAD. 


E. N. Meador, of Cassville, Mo., has 
been appointed assistant to the Secre- 
tary of Agriculture, primarily in the 
administration of department affairs. 
Mr. Meador is a graduate of the Uni- 
versity of Missouri, owner of a news- 
paper in Cassville, and since the sum- 
mer of 1928 has been special assistant 
to the Attorney General, aiding in the 
arbitration of the claims of German 
nationals against the United States for 
certain property seized during the war. 








STOCKS AND DISTRIBUTION OF 
Stocks of the principal hides and 


HIDES AND SKINS IN AUGUST. 
skins at the end of August and July, 


1929, with comparisons, based on reports received from 4,243 manufacturers 
and dealers, and stocks disposed of during the former month, are reported by 
the U. S. Department of Commerce as follows: 


















Stocks on hand or in transit. Deliveries 
Aug., July, Aug., during 
1929. 1929. 1928. Aug., 1929.* 
Cattle, total hides ........ccc.ccccesserevees 3,682,978 3,535,509 3,583,38 1,410,267 
Domestic—packer hides ..........+.ee+08 2,280,518 2,197,763 2,272,316 874,547 
Domestic—other than packer hides....... 883,414 915,256 819,791 369,704 
PRIN BBROS cc cccccncccevsccccescensss 519,046 22,485 491,277 166,016 
Buffalo, Rides .....ccccccccccsccccccccsccces 24,996 19,491 63,854 5,167 
Calf en Kip, cides ....cccccccccccccccccecs 3,228,636 3,625,342 3,083,361 1,187,677 
Horse, colt, ass, and mule: 
BEOR cccccccccccccccccccceccccccocccece 184,629 191,429 164,600 49,013 
EE, TEED wascnnscnvesvescscccesecs 87,488 92,440 160,067 
TOUERR, WEEE 2 ccccccccccccccccccccccces 181,739 206,933 | i . ae cor es 
SD  b6cien sscnnesscccdccenvionstesceseos 16,934 14,910 Se.  «s_—._—s eaaiione 
Genk and RAG, chimes .cvcccccccccccvccccscess 11,932,358 12,041,429 9,227,404 1,532,875 
DORBTTER, GEER cccnccecvescccccscccrccencce 965,545 962,056 748,694 48,721 
Sheep and lamb, skin® ............seeeeeeees 9,084,118 9,258,036 8,424,725 2,397,158 
Skivers and fleshers, dozens .............+++ 107,449 90,858 79,272 4,289 
Kangaroo and wallaby, skins ............... 119,917 152,112 100,627 
i i nn 2. ob uubesseGbesetesonces 264,964 210,227 194,948 
ee os ow occenebesvecnsesess 96,028 92,222 91,892 
ae Ge Ge I, TR, voce ccncccccccsccese 750,134 688,080 473,478 


*Represents deliveries by packers, butchers, dealers and importers. 


October 12, 1929. 


HIDE PRICE DIFFERENTIALS. 


The Adjustment Committee of the 
New York Hide Exchange on October 
7, 1929, fixed the following price differ- 
entials between the basis gradeand the 
premium and discount grades of hides 
which may be delivered against ex- 
change contracts, effective October 8 
until further notice: 

FRIGORIFICO HIDES. 


Cents per Ib. 
POE wccedesascesceesctisevincscons 2.10 Premium 
BY RROD s csincwcdcse eset crete ees -60 Premium 
. 260060) codes reise cadens neesens. 1.25 Premium 
Ex. light cows and steers............ 1.70 Premium 

PACKER HIDES. 

ERORVY MOERVO CUOEND oo es eke ies ceses 2.55 Premium 
Ex. light native steers.............. -50 Premium 


Heavy native cows ..... -1.05 Premium 






Light native cows ...... Basis 

Heavy butt branded steer: -2.05 Premium 
Heavy Colorado steers ............. 1.05 Premium 
ey: OS QUOD oi ioc ve cise cutwe 2.05 Premium 
BE “DURD MORRTD ccs cece nccescase -50 Premium 
Mx. light Texas steers... .....scccees -50 Discount 
rr ee ere -50 Discount 

PACKER TYPE HIDES. 

Branded cows and steers............ -50 Discount 
Native cows and steers........... No Differential 


The above differentials are based on 
hides taken off in the United States and 
Canada in the non-discount months of 
July, August and September and on 
hides taken off in the Argentine in the 
non-discount months of December, 
January and February. 

The differentials on frigorifico hides 
are based on delivery ex dock includ- 
ing freight, insurance, weighing, bun- 
dling, taring and financing. 

=i 
HIDE EXCHANGE SALES LARGE. 

New York Hide Exchange transac- 
tions established a new high record 
during the week ended October 5, 1929, 
with a turnover of 11,360,000 Ibs., val- 
ued at close to $2,000,000. The pre- 
vious record, set during the week ended 
September 28, 1929, was 9,320,000 lbs., 
valued at more than $1,500,000. 

September transactions aggregated 
21,720,000 lbs., against 13,160,000 Ibs. 
in June, the best previous month on 
the exchange. Declines ranging from 
100 to 160 points were shown for Sep- 
tember. 

Activity on the Exchange has been 
stimulated considerably by heavy sell- 
ing on the part of the large packing 
interests, it is said. 

——-— -— od 
CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended October 5, 1929, were 
3,948,000 lbs.; previous week, 3,779,000 
lbs.; same week last year, 2,844,000 Ibs.; 
from January 1 to October 5 this year, 
152,866,000 lIbs.; same period a year 
ago, 157,594,000 lbs. 

Shipments of hides from Chicago for 
the week ended October 5, 1929, were 
4,885,000 Ibs.; previous week, 4,196,000 
Ibs:; same week last year, 4,350,000 
lbs.; from January 1 to October 5 this 
year, 165,926,000 lbs.; same period a 
year ago, 171,784,000 Ibs. 


a, 
WEEKLY HIDE IMPORTS. 


Imports of cattle hides at leading 
U. S. ports for week ended October 3, 
1929, with comparisons, as reported by 
the New York Hide Exchange: 





Week ended: New York. Boston. Phila. 
_ a ae 5,050 6,589 
Sept. 21, 11,607 1.909 
Sept. 14, 34,683 43.635 
Sept. 7, 6,524 ne om 
Sept. 29. 2,941 
Sept. 22, 1,614 
Year to: 

"SS Pare 1,445,772 299,084 

Oct. 4, 1928..........2,148,356 984,656 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—A very quiet 
week passed in the packer hide mar- 
ket. One packer moved 3,000 extreme 
native steers early at steady prices, 
and a car of light native cows moved 
last Saturday, also steady. This was 
about the extent of the trading locally, 
to date. 

An Iowa packer moved 6,000 cows 
mid-week at Y%e decline for light na- 
tive cows and Ic decline on heavy cows; 
however, local packers refused to rec- 
ognize this sale as establishing a lower 
market and bids of ‘ec under last 
week’s prices have been steadily de- 
clined. The Exchange market sold 
down early but recovered considerably 
later in the week, apparently based on 
the firm stand of the packers. Stocks 
in killers’ hands are light, for the 
movement the last couple weeks has 
been right into current kill. Packers 
continue to talk a steady market at 
these levels and there is reported’to be 
a willingness on the part of sume buy- 
ers to see the list stabilized here; how- 
ever, buyers have been holding back, 
and confining their activities to bids at 
lee down. 

The movement last week was _ in- 
creased later by about 25,000 hides sold 
by one packer, at same figures accepted 
earlier by other packers. 

Spready native steers nominally 20 
@201%2c. Heavy native steers last sold 
at 18%4c. One packer moved 3,000 
Sept.-Oct. extreme native steers at 
1644c, and about 6,000 sold late last 
week same basis. 

Butt branded steers last sold at 18c 
and Colorados at 17c. Last trading in 
heavy Texas steers was at 18c for Sept.- 
Oct. take-off. Light Texas steers last 
sold at 161%c; extreme light Texas 
steers quoted with branded cows at 
15%e. 

About 5,000 heavy native cows 
moved late last week at 17c for Aug.- 
Sept. dating. One car light native 
cows sold at week-end at 16c. Branded 
cows last sold at 15%c. <An Iowa 
packer moved 6,000 cows during this 
week at 16e for heavy native cows and 
15\%e for light native cows, Sept.-Oct. 
take-off, but this apparently has not 
affected the local packers’ ideas. 

Native bulls quoted nominally 12@ 
12%e; branded bulls around 11@11%c; 
nom. 

SMALL PACKER HIDES—Another 
local killer moved 6,000 October hides 
last week at 1642c for native steers 
and cows and 16c for branded, previ- 
ously paid for several other lots; bulls 
were sold at 12c for native bulls and 
lic for branded. Later the market 
eased off when one killer moved 15,000 
October hides, from Chicago and out- 
side plants, part going at 16c for na- 
tive all-weight steers and cows and 15¢ 
for branded, and part at 15%c for na- 
tives and 14%c for branded. 

Nothing new reported from the Pa- 
c'fie Coast market this week. 

HIDE TRIMMINGS—Big packer 
hide trimmings quoted $36.00@37.00 
per ton, Chicago basis, top last paid; 
small packer trimmings around $33.00. 





COUNTRY HIDES—Trading has 
been very slow in the country hide 
market. Buyers talk 12%c top for all- 
weights with 13c asked. Heavy steers 
and cows slow and priced around 11%%c. 
Buff weights nominally 12%@l13c. 
Extremes nominally 15c, which was last 
paid, with buyers talking 14%c. Bulls 
around 8c _ selected. All-weight 
branded priced 1042@11c, less Chicago 
freight. 

CALFSKINS—Another big packer 
moved 6,000 September calf late last 
week at 23c, previously paid for 20,000. 
Later, one packer reported moving 
calf at 24c, details withheld. However, 
more September calf available at 23c. 

First-salted Chicago city calf moved 
on split weight basis late last week, a 
car 8/10 lb. at 20c and a car 10/15 lb. 
at 21c; more offered this basis. Mixed 
cities and countries quoted around 
-Y leat straight countries around 
16c. 

KIPSKINS—Packer native kips sold 
last week at 22%c; some southerns 
being offered at 21%c. Over-weights 
sold last week at 20%c and branded at 
18%c. 

First-salted Chicago city kips nom- 
inally 19@19%c. Mixed cities and 
countries around 17c; straight countries 
around 15%4c. 

Packer regular slunks last sold at 
$1.40; hairless 35@40c, nom. 

HORSEHIDES—Market slow, with 
choice city renderers priced $5.50@5.75, 
ranging down to $4.25@5.00 asked for 
mixed lots. 

SHEEPSKINS—Dry pelts quoted 
19@21c per lb. One small car of 3,200 
big packer shearlings, running 25 per 
cent No. 2’s, sold at $1.12%, flat; an- 
other big packer moved a car, running 
25 per cent No. 2’s, at $1.15, flat. 
Pickled skin firm, with most packers 
sold up for next couple weeks at 
$9.374% per doz. and market quoted 
$9.87144@9.50 at Chicago. New York 
market firm and quoted on same basis, 
although higher has been realized for 
selected skins. Big packer wool lambs 
$2.30 per ecwt. live lamb paid at 
Chicago. 

PIGSKINS—One car No. 1 pigskin 
strips reported late last week at 7c, but 
big packer strips quoted nominally 
around 7%c. Gelatine stocks strong 
and 5'%c bid for fresh frozen scraps. 


New York. 


Packer hides—Market inactive, all 
September packer stocks having been 
moved earlier, and some action in the 
western market being awaited. Market 
quoted nominally on basis of Chicago 
prices. 

COUNTRY HIDES—Buyers are slow 
to pay asking prices in the country 
market and trading has been dull. Good 
25/45 lb. extremes quoted nominally 
around 14%c, and 4c less for 25/50 lb. 
weights. Buff weights generally con- 
sidered 13c top. 

CALFSKINS—Calfskin market a 
shade easier. Couple thousand 5-7’s 
sold at $2.30, decline of 10c; also about 
6,000 9-12’s moved at $3.05. The 5-7’s 
quoted $1.85 nom. Last sale of 12/17 
veal kips was $3.30. 
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New York Hide Exchange Futures. 

Saturday, Oct. 5, 1929—Close: Oct. 
15.50 b; Nov. 15.65 n; Dec. 15.85@ 
16.00; Jan. 16.20; Feb. 16.30 n; Mar. 
16.50@16.75; Apr. 16.60@16.95; May 
17.25; June 17.40 n; July 17.50 n; Aug. 
— n; Sept. 17.50@17.70. Sales 16 
ots. 

Monday, Oct. 7, 1929—Close: Oct. 
15.00 n; Nov. 15.25 n; Dec. 15.50 n; Jan. 
15.75@15.90; Feb. 16.00 n; Mar. 16.25 
n; Apr. 16.50; May 16.80; June 17.00 b; 
July 17.05 n; Aug. 17.10 n; Sept. 17.15 
n. Sales 48 lots. 

Tuesday, Oct. 8, 1929—Close: Oct. 
15.00 n; Nov. 15.25 n; Dec. 15.45 b; Jan. 
15.65 b; Feb. 15.75 b; Mar. 15.95 n; 
Apr. 16.25 n; May 16.80@16.85; June 
16.90 n; July 16.90 n; Aug. 16.95 n; 
Sept. 17.00 n. Sales 38 lots. 

Wednesday, Oct. 9, 1929—Close: Oct. 
15.00 n; Nov. 15.25 n; Dec. 15.55 b; 
Jan. 15.55@15.75; Feb. 15.75 n; Mar. 
16.00 n; Apr. 16.25 n; May 16.75@16.85; 
June 16.90; July 17.00 n; Aug. 17.10 n; 
Sept. 17.35. Sales 48 lots. 

Thursday, Oct. 10, 1929—Close: Oct. 
15.25; Nov. 15.50; Dec. 15.80; Jan. 
15.85; Feb. 16.20; Mar. 16.50; Apr. 
16.80; May 17. 10; June 17.20; July 
17.30; Aug. 17.40; Sept. 17.50. Sales 
31 lots. 

Friday, October 11, 1929—Oct. 15.25; 
Nov. 15.60; Dec. 16. 00; Jan. 16: 05@ 
16.10; Feb. 16.25; Mar. 16. 50; Apr. 
16.75; May 17.05@17. 10; June 17.15; 
July 17.25; Aug. 17.35; Sept. 17.45. 
Sales 19 lots. 

-——e-—— 

CHICAGO HIDE QUOTATIONS. 

Quotations on hides at Chicago for 
the week ended October 11, 1929, with 
comparisons, are reported as follows: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 11. week. 1928. 
Spr. nat. 

strs. ......20 @20%n 20 @20%n @AwWn 
Hvy. nat. strs. @18% @18\% 22 @22Y%, 
Hvy. Tex. strs. @i1s @1s 20 @21 
Hvy. butt brand’d. 

ee @18 @is 20 @21 
Hvy. Col. strs @ii aij 19 @20 
Ex-light Tex. 

GEN ous 's @15% 15%@16 18 @19 
Brnd’d cows. @15% @1i5% 18 @is 
Hvy. nat, cows @li 17 @17% 21 @22 
Lt. nat. cows @16 @16 18 @19% 
Nat. bulls ..12 @12%n 12 @12%n 14 @l4\ 
Brnd’d bulls.11 @11%n 11 @12n 18 @13% 
Calfskins ... @23 23% @25 @28ax 
Kips, nat. .. @22% 22 @22% @ Wax 
Kips, ov-wt.. @20% 20 @20% @25ax 
Kips, brnd’d. @18% 18 @18% @23 on 
Slunks, reg.. @1.40 @1.40 @1.75n 
Slunks, hris..35 @40n 30) @40n 60 @bin 


Light native, butt branded and Colorado steers 
le per Ib, less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts.15%@16 @i16n 184% @18% 
Branded ....14%@15 15 @15%n @is 
Nat. bulls .. @i2 12 @12%n @i4 
Brnd’d bulls. aii @iin a _ 
Calfskins ... @20\gn 214% @22n 24. @2 
eee 19 @19%n @20%n @22nx 
Slunks, reg.. @1.25 @1.25 @1.60n 
Slunks, hrls.. @30 @30 50) @iin 
COUNTRY HIDES. 
Hvy. strs. .. au% 11%@12 1444%@15 
Hvy. cows .. a@li% m14%@il2 144%@15 
i ee 124%@138 @138 154@16 
Extremes ... @iin @iin 18 @18'% 
GID 0 4 00855 @ 8%n 8%@ On 1l @12 
Calfskins ... @1tn 164%@al1T @20n 
Kips .......15 @l15%n 16 @16¥ @19n 
Light calf -1.10@1. 20 1.10@1. 20 1.40@1.50 
Deacons ....1.10@1.20 1.10@1.20 1.40@1.50 
Siunks, reg..50 @60n 50) @obOn 7 ano 
Slunks, hris.. @10n * @10n 25 @30 
Horsehides ..4.25@5.75 4.50@5.75 5.25@6.50 
Hogskins .. 60 @b65 60 @bs 70 @s80 
SHEEPSKINS. 
Pkr. lambs... @2.30 cwt. @2.20 cewt. ..... 
Sml. pkr. 


lambs .... @2.10 ev 2.00@2.10 ewt. .. 
Pkr. shearlgs.. -1.12%@1., 15 i. O@IAT% 1.6001.6 
Dry pelts . “19 @21 19 @21 23 @25 
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Live Stock Markets’ 


CHICAGO 


(Reported by U. 8. Bureau of Agricultural 
Economics. ) 


Chicago, Oct. 10, 1929. 

CATTLE—Compared with a week 
ago: Weighty steers in large supply 
weak to 50c lower, common and medium 
grades mostly 25 to 50c off; all grades 
yearlings, 25@75c higher, mostly »d0c 
up; practically all grades butcher 
heifers sharing yearling advance; fat 
cows and heavy heifers, strong to 25c 
higher; low cutters and cutters, 25c up; 
bulls, strong to 15c higher; vealers, 50c 
lower. There was a very active trade 
on all grades yearlings throughout 
week, light kinds figuring on a run- 
away market at close. Extreme top, 
1,044-lb. yearlings, $16.50, numerous 
loads, $14.50@16.00; 763-lb. yearling 
heifers, up to $15.00, meager supply 
‘scaling 800 lbs. downward selling freely 
at $13.00@14.50; most beef cows, 
$7.00@8.50; low cutters, $5.25@5.75; 
cutters, $6.00@6.25; weighty sausage 
bulls, up to $8.65, mostly $7.75@8.25. 
Light vealers closed at $13.00@14.00, 
choice kinds around $15.00. Approxi- 
mately 16,500 western grassers in re- 
ceipts; best western steers on killer 
account, $12.85, most range killers, 
however, $9.50@10.50. 

HOGS—Continued narrowing of the 
price range in favor of weighty butch- 
ers and packing sows featured the 
week’s trade. Predominance of hogs 
scaling under 230 Ibs. in supplies re- 
sponsible for readjustment. Compared 
with week ago, light and medium weight 
hogs mostly 15@25c lower; heavy 
butchers and packing sows, 15@25c 
higher; today’s top, $10.25, equal to 
previous low time of season; bulk of 
good to choice 170- to 270-lb. weights, 
$9.90@10.20, loads under $10.00 usually 
at inside weight; 280- to 310-lb. aver- 
ages, $9.65@10.00; bigweight butchers, 
down to $9.00 for 394-lb. averages; 





good to choice 120- to 160-lb. weights, 
$9.60@10.10; packing sows, mostly 
$8.00 to 9.00. 

SHEEP—Improved eastern dressed 
lamb trade and aggressive demand 
principal factors in improved fat lamb 
market. Compared with one week ago: 
Fat lambs, 75c to $1.00 higher; fat 
ewes, strong to 25c higher. Week’s 
late tous: Range lambs, $13.75; natives, 
$13.60; fat ewes, $5.25. Bulks: Range 
and native lambs, $13.00@13.50; year- 
lings, $9.25@10.50; fat ewes, $4.00@ 
5.00; bulk good to choice 55- to 63-Ib. 
weights, $12.25@13.00. 

--- he — 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Kansas City, Kan., Oct. 10, 1929. 

CATTLE — Light weight offerings 
scaling from 1,100 lb. down, including 
both grain fed and straight grass fat 
steers and yearlings, have met a good 
demand, and final prices are 25@50c 
higher than a week ago. Medium 
weight and heavy descriptions of all 
kinds moved rather slowly and are 
quoted steady to 25c over last Thurs- 
day. Choice yearlings scored the 
week’s top at $15.50, while best medium 
weights brought $15.00. Most of the 
fed natives cleared from $12.50@15.00: 
fed Westerns, $10.50@12.50, and 
straight grassers, from $7.50@10.00. 
Slaughter heifers closed 25@50c higher, 
while most classes of cows are strong 
to 25c up. Bulls held steady, and veal- 
ers are steady to 50c higher, with a 
$13.00 top at the finish. 

HOGS—Considerable unevenness has 
featured the hog market. Offerings 
scaling above 250 lbs. have sold to best 
advantage, and values are 10@25c 
higher, with extreme heavies sharing 
the full upturn. Lighter weights, al- 
though meeting with a broad shipping 
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MAIN SERVICE STATION 


KENNETT-MURRAY LIVESTOCK 
| YZ BUYING ORGANIZATION 


Chicago, Ill., Kennett, Murray & Co. 
Cincinnati, O., Kennett, Colina & Co. 
Dayton, O., Kennett-Murray-Hostetter, Inc. 
Detroit, Mich., Kennett, Murray & Colina 
East St. Louis, IIl., Kennett, Sparks & Co. 
Indpls. Ind., Kennett, Whiting, Murray & Co. 
Lafayette, Ind., Kennett, Murray & Co. 
Louisville, Ky., P. C. Kennett & Son 
Montgomery, Ala., P. C. Kennett & Son 
Nashville, Tenn., Kennett, Murray & Co. 
Omaha, Nebr., Kennett, Murray & Co. 
Sioux City, Ia., Kennett, Murray & Brown 
Washington, D. C.—Service Department 





WASHINGTON, D.C. 
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outlet, are selling 10@15c under a week 
ago. The late top rested at $9.85 on 
choice 190- to 230-lb. -weights. Best 
250-lb. weights scored $9.70; choice 
800-lb. butchers, $9.40; 350-lb. aver- 
ages, $9.00. Packing grades are 15@ 
25c higher at $8.25 down. 

SHEEP—Fat lamb values advanced 
around $1.00 over a week ago in spite 
of moderately increased supplies. 
Choice range offerings reached $13.25 
at the close, while the bulk of the sup- 
ply sold from $12.60@138.10. Best na- 
tives brought $12.25, with others at 
$10.50@11.50. Mature classes held on 
a firm basis all week, with best fat 
ewes selling at $5.85 and the bulk going 
from $4.60@5.25. 

~—_&——— 


SIOUX CITY 


(Reported by U. 8S. Bureau of Agricultural 
Economics. ) 


Sioux City, Ia., Oct. 10, 1929. 

CATTLE—Moderate supplies locally 
and broader demands brought strong 
to 25c higher prices for most beef 
steers and yearlings, with some sales 
25@50c up. Choice long yearlings 
scored $15.35; medium weight beeves, 
up to $15.25. Most grain feds bulked 
at $12.00@13.75. Limited quota of 
grassers cleared at $9.00@10.00. Fat 
she stock finished strong to 25c higher; 
choice 700-lb. heifers, $18.85; bulk beef 
cows, $6.25@7.25. Medium bulls ruled 
25@50c higher; bulk, $6.50@7.50. Veal- 
ers declined 50c@$1.00, and the prac- 
tical top dropped to $13.50. 

HOGS—Butchers averaged 15@25c 
lower, but packing sows ruled 25@40c 
higher than a week ago. The late top 
held at $9.75 for 190-lb. weights, and 
most 160- to 270-lb. averages cashed 
at $9.25@9.65. The bulk of 270- to 
330-lb. butchers turned at $8.75@9.15, 
and heavier kinds ranged down to $8.50 
largely, packing sows cleared mainly at 
$7.65@8.25, with smooth lights up to 


8.40. 

SHEEP—Fat lambs recovered sharp- 
ly from the low point reached last week 
and were mostly $1.00 higher, with the 
late top at $13.00, and the bulk of bet- 
ter grades $12.75@13.00. Fat ewes 
advanced 25c, and the majority of spe- 
cial offerings moved at $4.50@5.00. 

oo Xo 


ST. PAUL 


(Reported by U. 8S. Bureau of Agricultural 
Economics.) 


So. St. Paul, Minn., Oct. 9, 1929. 

CATTLE—Reduced supplies through- 
out the week forced an uneven 25@50c 
upturn on all slaughter classes. Fed 
steers and yearlings centered at $12.50 
@14.00; grass steers, mostly $10.00 
down; beef cows, $6.25@7.50; heifers, 
$7.25@8.50; cutters and low cutters, 
from $5.00@6.00. Bulls sold from $7.75 
downwards. Vealers regaining 50c of 
last week’s downturn and finishing at 
$13.50. 

HOGS—Hog values worked unevenly 
25@75c higher, weighty butchers and 
sows showing the maximum upturn. 
Desirable 160- to 225-lb. weights sold 
at $9.75 today; medium and heavy 
butchers, $9.00@9.65; packing sows, 
largely $8.00; pigs and light’ lights, 


$9.25. 

SHEEP—Slaughter lambs advanced 
75c, medium and choice offerings sell- 
ing at $11.75 and $12.75; common 
throwouts, $8.50. Ewes held steady at 
$4.00@5.00. 
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ST. LOUIS 


(Reported by U. 8S. Bureau of Agricultural 
Economics.) 


East St. Louis, IIl., Oct. 10, 1929. 

CATTLE—Receipts were lighter this 
week. Demand for all classes im- 
proved, and most of last week’s losses 
were regained. Compared with one 
week ago: Native steers sold 50@75c 
higher; western steers and bulls, 25c 
higher; fat mixed yearlings and heifers, 
50c@$1.00 higher; good and choice 
vealers, 75c higher; medium fleshed 
heifers and other classes, 25@50c 
higher. Tops for week: 1,015-lb. year- 
lings, $15.00; 1,256-lb. matured steers, 
$14.75; 740- lb. mixed yearlings, $14.40; 
heifers, $13.50. Bulks for week: Native 
steers, $10.835@14.00; fed _ steers, 
$13.00@14.25; western steers, $8@9.25; 
fat mixed yearlings and heifers, $12.75 
@14.00; medium kinds, $9.00@12.50; 
cows, $7.25@8.25; low cutters, $5.00@ 
5.50. 

HOGS—Compared with week ago, 
light hogs are selling 25@35c lower; 
medium weight, 10@25c lower; heavy 
hogs, steady to 15c higher. Pigs are 
weak to 15c lower, with packing sows 
mostly 10c higher. Top today, $10.20. 

SHEEP—Fat lamb prices have ad- 
vanced mostly 50@75c since a week 
ago, while throwout lambs and sheep 
are steady. Top fat lambs to packers 
today, $12.50; bulk, $12.25@12.50: 
throwouts, mostly $8.00; fat ewes, 
$4.00@5.00. 


———do—.- 
OMAHA 


(Reported by U. S. Bureau of Agricultural 
Economics.) 


Omaha, Oct. 10, 1929. 
CATTLE—The market on fed steers 


THE NATIONAL PROVISIONER 


and yearlings showed an improved tone 
over the previous week. Demand 
showed breadth, and prices on most 
days showed a touch of strength. Cur- 
rent prices are quoted strong to 25c 
higher for the week. She stock ad- 
vanced 25@50c, and bulls closed strong 
to 25c higher. Veals are around 50c 
lower, with practical top $14.00. Choice 
medium weight steers, averaging 1,201 
Ibs., topped the week’s trade at $15.90. 
Light steers, 1,101 lbs., earned $15.75, 
and yearlings $15.60. 

HOGS—It has been a two-way trade 
in the hog division, comparisons Thurs- 
day uncovering a loss of 15@25c on 
butchers and light hogs, while packing 
sows reflect a 25@40c advance. Thurs- 
day top was $9.65. 

SHEEP—Curtailment in receipts 
and the fact that but a very small 
percentage of the entire supply have 
been lambs suitable for slaughter, to- 
gether with a better undertone to the 
dressed lamb trade at eastern cities, 
resulted in an up-going lamb market, 
with comparisons Thursday to Thurs- 
day showing a net upturn of 75c@$1.00. 
Sheep have held steady. Bulk of the 
slaughter range lambs sold on Thurs- 


day at $12.75@13.00; top, $13.20: 
natives, mostly $12.75; fed clipned 
Sa $11.75; slaughter ewes, $4.00@ 
0.49. 


| —o-— 
BUFFALO LIVESTOCK IN SEPT. 


The receipts and disposition of live- 
stock at Buffalo, N. Y., during Septem- 
ber, 1929, were as follows: 

Cattle. Calves. Hogs. Sheep. 
Receipts ........... 21,864 20,986 85,207 89,109 
Shipments .......... 11,751 15,851 43,256 70,422 
Local slaughter ....10,304 4,644 42,422 18,989 
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RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended Oct. 5, 1929, with 


comparisons: 

At 20 markets: Cattle. Hogs. Sheep. 
Week ended Oct. 5......312,000 508,000 497,000 
Previous week .... ..... 339,000 589,000 560,000 
DN chantsane 6sneauekvnl 333,000 438,000 598,000 
BEE Gk. ch vice ddcdapevasaes 370,000 452,000 512,000 
SE av cgh ends ts Cpae seeds 376,000 479,000 592,000 
BE Cacnedcdedsey sehened 401,000 588,000 451,000 

At 11 markets: Hogs. 
CO ae eer rrr er re 489,000 
WOTIORS WOOK occ ccccccscecescceceessscn cee 
BOBS ccc dc ccccccccsvcrccnccccceveccccssene 370,000 
BE. ccsacndecdgage creas ceebbistdcteredar 000 
MN cs 4 ha kés dnliegas Cavcevecesicsetseteees 421,000 
WEB ov ccccccvcscccccvcesseveccscescoseces 000 

At 7 markets: Cattle Hogs. Sheep. 
Week ended Oct. 5...... 235,000 359,000 342,000 
Previous week .......... 258,000 427,000 388,000 
Wb ocneecancvésessiors 253,000 297,000 000 
WMQT oc. cece cece eeeess + +264,000 288,000 335,000 
BEY Codatcsdrr cada ekastl 303,000 316,000 471,000 
BPP tere eee 327,000 437,000 330,000 

—_- — 


U. S. INSPECTED HOG KILL. 
Hogs slaughtered under federal in- 
spection at nine centers during the 
week ended Friday, Oct. 4, 1929: 


Cor. 

Wk. ended Prev. week, 

Oct. 4. week. 1928. 

ES ers 119,531 108,553 92,701 
Kansas City, Kan.... 45,873 45,335 41,028 
WED. “cwecnseeuccess 31,358 34,016 18,383 
ye re 52,556 5,900 
ee ee 16,160 19,790 10,253 
B,. TOG: cesevevcnsver 58,412 45,291 34,567 
St. Joseph, Mo. ...... 21,644 23,111 16,992 
Indianapolis ......... 13,998 13,373 8,404 
New York City ...... 36,029 37,005 31,182 





*Includes East St. Louis, Tl. 


There are two principal methods of 
dressing sheep. What are they, and 
what are their differences? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 

































Reference: Stock Y: National Bank. Any Bask 


OW rite or wire us 

















Strictly Hog Order Buyers on 
Commission Only 


GOOGINS & WILLIAMS 


Long Distance Telephone Boulevard 9465 
Union Stock Yards, Chicago 





Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 


J. W. MURPHY Co. 


Order Buyers 


HOGS ONLY 
Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards 


Omaha, Nebr. 





BANGS & TERRY 


Buyers of Livestock 
Hogs, Killing and Feeding Pigs 
Union goers Yards, South St. Paul, ys 








So. Omaha 
E. K. Corrigan 











E. K. Corrigan 


Exclusive Hog Order Buyer 
Operating on Three Markets 








Kansas City So. St. Joseph 
Karl N. Soeder R. G. Symon 
——————————— 

















in Twin Cities 
























The Commission is the Same—Why not Get the Best? 
Three A-1 Hog Buyers to Serve You 
Write—’Phone—Wire 


Murphy Bros. & Company 


Exclusively Hog Order Buyers 
Telephone Yards 6184 


Order Buyers of Live Stock 
McMurray—Johnston— Walker, Inc. 


Indianapolis 
Indiana 














Unien Steck Yards, CHICAGO 








Ft. Wayne 
Indiana 
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IR. R. Lewis Co. 


Hogs 
Union Stock Yards, So. St. Paul, Minn. 







Buyers Only 
Cattle 
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SATURDAY, OCTOBER 5, 1929. Cattle. Hogs. Sheep. 
Cattle. Hogs. Sheep. ~ ° 

Chicago ..---.-seeeeeeee 300 6,5 We fees eg 9,000 9,000 18°00 
DE ME on as casenvese 400 1,500 400 Omaha ... 9 7.500 17,000 
Omaha .........eeeeeseee 450 2,500 2,300 g& Louis ... 13/500 3,000 
SE o> usponhpinshae 50 9,500 800 gt Joseph 7,500 5,000 
Bt. JOMOM ...cccccccccss coves 3,000 *s* Sioux City ‘ 4,500 5,000 
Sioux City ......-.-.-+-- a I IS Se EE 8,000 6,000 
St. Paul ..... vee 3,500 1,800 5,500 Oklahoma City .......... 1,500 1,500 200 
Oklahoma City .......... 100 500 -+*> Kort Worth 1 500 
EE PEED 0.00 ccenecnene 600 100 200 wilwaukee ¥ 5 700 
Milwaukee .............. «sess. 100 Ste °° “ta eee Rei ats 13,500 
Denver .....-+++-0e0e008 100 100 7,600 Louisville ......-..-2000s "100 
Kaulaville ..........000000 100 300 . 4 - Sa aae 500 
SE sient absences 100 1,100 200 Indianapolis ....-.------. 600 
Indianapolis ............. 100 5,000 300 Pittsburgh 300 
Pittsburgh 2,000 309) aine 4 

2 - ; SNEED 6 .\sdadee cuccdwe y 500 
Cincinnati sovceere  f 1,800 ade SR eS 300 
el ad ae ao aS 500 €00 Cleveland ...... i ot eo as 1,400 
Cleveland : 500 109 Nashville ..............- 300 = 100 
Neshville 200 ee REDS cc aicchgp-accecss's 300 
DD: mépueese snes 800 200 

, 1929. 

0 a erry 25 35,000 20,009 WEDNESDAY, OCTOBER 9, 1929. 

DE GEN svcsecesaees 22,000 9,500 15,000 
DE. shashesetiiessabue 21,000 6,500 25,000 Chicago ..........sceeees 12,000 20,000 22,000 
Sh SED wads 0 00cncsee <b 4,500 13,500 3,000 Kansas City ..........-. 7,000 8,000 8,000 
DL one ss ecqnskwte 4,500 6,500 9,000 GOMRBRR 2o.cccccccsersvece 7,000 12,000 
ED Sovescusscebe 11,000 6,000 8,000 St. Louis 12,500 4,500 
eae 12,000 16,000 25,000 St. Joseph 4,000 3,5 
Oklahoma City 1,400 100 =Sioux City 3. 4,500 5,000 
Fort Worth ..... 00 700 ROOD BE. POW occccvcccccsercs 2,% 12,000 9,000 
BEND 0 sow venccceces 800 200 Oklahoma City Se 1,000 300 
DE <teuebnbercenesses 10,500 ae ee a eer 3,600 1,000 1,400 
PS oie seb ween es os 400 900 200 Milwaukee .............+ 500 3,000 500 
SN io Wakes eh actewsea 500 1,000 eae 2,700 300 2,700 
ED <o6 o's shwh When 300 5,000 a.” ee 100 500 100 
ts Saxe pons ene 1,300 5,000 2,500 Indianapolis ............. 1,500 5,000 700 
CS er 2,300 3,500 1,300 Pittebergh ...ccccccsecce 100 2,000 500 
coe likes oS soéee on 11,300 7,400 Cincinnati 500 2,900 500 
Cleveland =a 4,700 Se: BED s.cc0cscsece oe 100 1,000 400 
Nashville 500 200 Cleveland é 300 1,000 1,800 
Toronto 500 900 Nashville 100 300 100 











LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thurs- 
day, Oct. 10, 1929, as reported to THE NATIONAL PROVISIONER by direct wire 
of the U. S. Bureau of Agricultural Economics: 
Hogs (Soft or oily = y and roast- 
ing pigs excluded): CHICAGO. E. ST.LOUIS. OMAHA. KANS. CITY. 8ST. PAUL. 
Hvy. wt. (250-850 Ibs.) med-ch.$ 9.10@10.25 $ 9.00@10.15 $ 8.50@ 9.50 $ 8.75@ 9.70 $ 8.75@ 9.65 
Med. wt. (200-250 Ibs.) med-ch. 9.50@10.25  9.75@10.20 8.85@ 9.60 9.25@ 9.85 9.25@ 
Lt. wt. (160-200 Ibs.) com-ch... 9.65@10.20 9.75@10.20 8.75@ 9.60 9.35@ 9.85 9.50@ 
Lt. It. (180-160 Ibs.) com-ch.... 9.15@10.15 9.25@10. 8.40@ 9.50 9.00@ 9.75 ——- 
Packing sows, smooth and rough. 7.90@ 9.10 8.00@ 8.65 7.50@ 8.35 7.00@ 8.35 8.00@ 





15 
te 
Sitr. pigs (130 Ibs. down) med-ch. 8.75@10.00 8.75@10.00 —.......... 8.25@ 9.50 9.25@ "a 
Av. cost & wt. Wed. (pigs excl.). 9.70-247 lb. 9.89-207 Ib. 8.86-274 Ib. 9.43-213 lb. 9.25-210 Ib. 
Slaughter Cattle and Calves: 
STEBDRS (1,500 LBS. UP): 
GeeB-Th cccccccccccccccccccccs 12.00@IG.00 — ..cceeeeee — ceccccccns —cecetscccs — cvcecevoce 


a vest ce 15.25@16.25 14.50@15.75 14.25@15.90 13.75@15.50 14.25@15.75 
Good 






Liinpseressssessseres'') 19°50@15.50 12.50@14.50 12.00@14.25 11.75@13.75 12.25@14.25 
. Guoloe cnenserennseseeceess 15.25@16.50 14.75@15.75 14.25@15.90 13.75@15.50 14.25@16.00 

p rescececececcererses '! 1275@15.75 12.75@14.75 12.00@14.25 11.75@14.25 12.25@14.25 
eTHERS (950-1,100 LBS.) : 


.... 15.75@16.50 15.00@16.00 14.50@15.90 14.00@15.75 14.50@15.75 
12.75@15.75 13.00@15.00 12.25@14.50 12.25@14.50 12.50@14.50 





as SO eae. SF: Se ae! 10.75@12.75 9.50@13.00 10.00@12.25 9.00@12.25 10.25@12.50 
srcseececseerrrTTTTll "g'50@10.75 7.50@ 9.50 7.25@10.00 7.50@ 9.00 7.25@10.25 


Common 
STEDRS (FED CALVES AND 


YBEARLINGS (750-950 LBS. ): 
15.50@16.50 15.00@16.00 14.50@15.90 14.50@15.75 14.00@15.50 
wees 18.25@15.50 13.00@15.00 12.50@14.50 12.50@14.50 12.75@14.00 






- 14.25@15.00 14.50@15.00 1 
13.00@14.50 13.00@14.50 11.75@1% 
7.75@13.00 7.50@13.00 7.25@11. 


25 13.25@14.75 - 25@14.50 
.25 0 11.25@13.75 1.50@13.25 
75 .00@11.50 77 00@ 11.50 











. 11.00@14.50 11.75@14.25 10.75@13.50 10.75@14.00 11.75@14.50 
° + 25@14.25 10.50@13.25 9.25@13.00 9.50@13.25 “i 75@13.00 
.50@13.00 8.50@12.25 7.75@11.75 7.75@11.25 = 8.25@11.00 
9.75@10.50 9.75@10.25 9.50@10.75 9.00@10.00 9. 25@ 11.25 
e 8. 25@ 9.75 8.50@ 9.75 8.00@ 9.50 7.50@ 9.00 7.75@ 9.25 
Common-m 6. 25@ 8.25 7.00@ 8.50 6.50@ 8.00 6.25@ 7.50 6.25@ 7.75 
Low cutter and cutter... aneceees 5.25@ 6.50 4.75@ 7.00 5.25@ 6.50 5.00@ 6.25 4.75@ 6.25 
BULLS (YBARLINGS BXC.): 
Beef, good-ch. ..........-.--- 8.65@10.00 8.25@ 9.75 7.75@ 8.00@ 9.25 
Cutter-med. en eseeerccavecccces 6.75@ 8.75 6.00@ 8.25 6.25@ 6.00@ 8.00 
CALVES (500 LBS. DOWN): 
Medium-ch. .......0-ee055 ... 8.50@11.50 8.00@11.50 8.00@11.00 8.00@11.00 8.00@11.00 
Cull-comMon .....--seeeeeeees 7.00@ 8.50 6.25@ 8.00 5.50@ 8.00 5.50@ 8.00 5.50@ 8.00 
VEALBRS (MILK-FED): 
GoOG-Ch. cccccccccccccssccsses 12.50@15.00 15.00@16.50 11.50@14.00 10.00@13.00 11.00@13.50 
MeMIGM ...cccccccccccssececes 11.50@12.50 12.50@15.00 9.50@11.50 8.00@10.00  9.00@11.00 
Cull-common ..... sececeeesss 7.00@11.50 6.00@12.50 6.00@ 9.50 6.00@ 8.00 6.50@ 9.00 
SLAUGHTER SHEEP AND LAMBS: 
Lambs (84 Ibs. down)......... 12.75@13.75 12.00@13.00 12.50@13.25 12.25@13.25 12.00@13.00 
Lambs (92 Ibs. down)......... 13 25@12.75 10.25@12.00 11.00@12.50 10.75@12.25 .......... 
Lambs (all weights).......... .25@11.25 8.00@10.25 8.75@11.00 7.50@10.75 8.50@10.25 
Yearling wethers (110 Ibs. td 
down) medium-choice ....... 8.00@10.75 7.50@10.00 -25@10.00 8.25@10.25 —. 00 
Ewes (120 Ibs. down) med-ch. 4.00@ 5.50 4.00@ 5.00 25@ 5.2! -25@ 5.35 -25@ 5.25 


7 7. 
4 4.25@ 4 
Bwes (120-150 Ibs.) med-ch... 4.00@ 5.25 4.00@ 5.00 4.00@ 5.00 4.00@ 5.25 4.00 
Ewes (all weichts) cull- com. 2.25@ 4.00 1.50@ 4.00 1.75@ 4.25 1.75@ 4.2 1.50) 
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THURSDAY, OCTOBER 10, 1929. 














Cattle. 
SOIND i559 4549.5 wien eae - 8,000 
en: CT. oScces suns 2, 
GURERE 0 occ es ciscvceccses 
St. Louis .. 
St. Joseph ... 
Sioux City 
. SR 3. 
Oklahoma City .......... 1,500 
ne: EE is oe G oe awe 2,800 
Bre ae 1,000 
FS re rere 1,5 
OD 5453306 eenee 6 100 
i. aa Jes 400 
Indianapolis . 800 
Pittsburgh aa 100 
SND Sa50.45% asevna'ss 700 
a ee 100 
RS Seer ree 2 
EN Since te wu sea 94a 100 
ee a ee 700 
FRIDAY, OCTOBER 11, 

CONE 25a d ot ween deitds wad 1,000 
Kansas City . ° 700 
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SLAUGHTER REPORTS 


Special reports to The National 


Provisioner 


showing the number of livestock slaughtered at 
15 centers for the week ended October 5, 1929, 


with comparisons: 
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What is the emulsion method of pre- 
paring sausage meats to increase bind- 
ing qualities? Ask the “Packer’s En- 
cyclopedia,” the meat packer’s diction- 


ary and guide. 
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PACKERS’ PURCHASES son diester CHICAGO LIVESTOCK 
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3,500 CHICAGO. — pA = 195 RECEIPTS. 
3,000 » QUOTE scccceccceses 
15,000 _— _—. —— 30.876 10.814 Cattle. Calves. Hogs. Sheep. 
1,000 Armour and eee tor} — {sie ee ee 10,876 10,81 Mon., Sept. 30...31,014 3,587 45,187 20,981 

m4 ee Beant 2503 «30754981 MILWAUKEB. Tues., Oct. 1.... 7.229 2,277 25,153 10,320 

S00 vy Sy - aes 308 "002 "299 heep. Wed., Oct. 2.... 7.464 23763 19,524 26,691 
29,000 Tyileem G& Od... .iccocscss 4,303 6,093 9,222 Cattle. Calves. Hogs. Sheep Tier’ ot. 3 63 eal 18468 14883 

‘100 ance Prov. Co.--. Ute D481 LLL, Plankinton Pkg. Co.. 1,603 5,070 14,117 1,650 rt!" oce 4.1! 11611 BOB.«15,982_—=«408 

100 H. Hammond Co. .... a asst: SAE MOOS, cs desc ia asp, 8409, ae ee be pod SS. See see 

1,000 Libby, McNeill & Libby. 1,095 dens bach a aN ee Ge 55 spe ashe hpi 

800 Brennan Packing Co., 7,334 hogs; Independent ‘he Layton Co....... eee eave 718 “3. This week ...... 11,377 131,862 84,738 

900 Packing Co., 1,091 hogs; Boyd, Lunham & Co., R, Gumz & Co...... 14435 91 “<Previous week ... 12,136 130,413 _ 98,662 

700 1,319 hogs; Western Packing & Provision Co., Armour, and Co...... 638 2,528 Ee atom WUE BRT oe oe 56.67 13°743 93°725 130.320 

—_ 5.265 hega; Agar Fig. Oo., S.OTy Boge; others, N.Y. B.D. M. Os... 35 oo -s.  “s5y Ewe years nG0..00,008 15008 05,008 07.019 
100 $1,592 hogs. ees ot a, Sesiwik.e'atanwee 505 3 é oe pis ee a t. 5 
1,000 Totals: Cattle, 24,273; calves, 5,576; hogs, — —— cores aie Total receipts = month and year to Oct. 5, 
75,561; sheep, 47,308. THE Venetia See” Tee ae =, (00° with comparisons: 
INDIANAPOLIS. —— Sept.——- ——— Year ——— 
ee ' ; 1929. 1928. 1929. 1928. 
H Shee: Cattle. Calves. Hogs. Sheep. 
e000 See. ES ae Ee 3 1.780 28214 2.868 Cattle ...... 21,247 55,882 1,752,212 1,849,830 
6.500 en dl ola a1 ie Mee: Get een 6 00. om tee ee Calves |... 7,790 13,207 "541,490 "607,061 
‘600 sane» fit a — Armour and Co 70 1,819 27 Hoge ....... 85,625 91,415 5,962,306 6,354,763 
; Fowler Straub Co.... 320... 743 mrs 40 707. Sheep ....... 63,752 125,119 2,864,110 2,932,486 
6,000 } 131 565 2,117 3,741 Indpls. Abt. Co. 7 
1500 ey .. Wiles saa 3643 1.989 7965 6.376 Hilgemeier Bros sean ‘ 485 ones SHIPMENTS. 
sep ison & 00.1.2... 3714 «858 -6,583 5,446 Brown Bros. ....... 9 22106 i 2 . 

300 UNOES) 2040s re00 0 ” = — = Gietevinw Ps. “Co... ae 135 aay Cattle. Calves. Hogs. Sheep. 

200 1, 3.128 5,502 28,710 27,126 Ind. Prov. Co. ..... 30 wake 397 17 Mon., Sept. : . 3,699 53 5,986 1,524 
34,100 PRMeR eral #as 35h ee Ae ‘ ; Meier Pkg. Co. 9 301 5 'Pues., Oct. 1.... 5,084 381 4,553 3,649 

200 OMAHA. Art Wabnitz ....... 5 45 ieee 65 Wed., Oct. 2.... 4,871 203 3,956 3,673 

500 Cattle and Maas Hartman Co... 28 wO eee) sees ee OO. Boo 0, Be 194 4,049 9,283 

1,000 calves. Hogs. Sheep. Hoosier Abt. Co.... 14 ....  «:.. +25.  Fri., Oct. . 1,552 14 4,884 11,667 
800 2486 5.357 6,520 Others ............. 1,072 115 224 884 gat.’ Oct. 100 kes 1'¢ 3/000 
2,200 Armour and Co..........- 2,486 5, 34 7°'740 5,31¢ 34,796 
2,000 Cudahy Pas. Co ae sds | Ae 5,289 2,571 42,616 5,313 ‘nis week ...... 18,465 845 24,378 34,796 
Dold Pkg. Co aarR 86 OR a Previous week ...18,201 616 29,2 38,596 
Morris & C0......-+.++: 3 «(fe CINCINNATI. Year ago ...... 20,569 630 19,011 55,472 
Swift & Co..........+++- 4 4,178 Cattle. Calves. Hogs. Sheep. Two years ago...16,131 738 22,749 34,207 
poate Fue. Co ae pont MONIES Santa. 105 a a tse 
Bay 5 : wee ee. a eee ante sas 508 .... WEEKLY AVERAGE PRICE OF LIVESTOCK. 
MA at Mayerowich & Vail ..... ei So. Se es -sh ck ee ee Cattle. Hogs. Sheep. Lambe. 
1929, agg ig ag nee RA “Til 3] Hitherg & Son... 9127 30 -. 103 Week ended Oct. 5.$13.00 $ 9.60 $ 4.35 $12.10 
> oo Rar 81 ae ---. Gus. Juengling ..... 211 106 tees 68 Previous week ...... 13.60 10.00 4.50 12.75 
J. Roth & is Sa Soe 67 ise ---.- E. Kahn’s Sons Co... 92 149 = 1,279 480 te ce earl 14.10 10.55 5.75 12.85 
i bong He to eo 150 cece -.++ Kroger G. &B. Co... 187 59 1,867 oat MMR ats ere Se aren cite 13.15 10.90 5.75 18.70 
Lincoln > 2 anaes 16 <2 odes Lohrey Pkg. Co..... 4 Pret: 268 Pace 1 NESS eee ae} 10.45 12.50 6.00 13. 00 
re. oe sage don a lal eee ...» H, H. Meyer Co... HRD gia |. ars oe Semmne |”. pei eee Ba ts 2:10 12.60 6.85 15.10 
week, Nagle E kg. OR 162 deae eses W. G. Rehn’s Sons.. 193 62 ue’ ‘ers ja gh Dice ha Aa: Pag 10.10 10,15 6.00 13.10 
— —.e. 19 eons .-++ A. Sander Pkg. Co.. 10 «ose «1, 088 sees otageame. aontei mnie 
26,029 Wilson & Co. . ... 17,886 12. J. Schlachter’s Sons 163-1350 |... 213 ay. 1924-2998,....$12.00 $11.85 § 6.05 $13.55 
20,870 Pere es het tors poe J. & F. Schroth Co.. 14 .... 2,542 .... 
17,997 ‘otal 15.554 40,240 26,458 J. Vogel & Son..... 8 4 429 eoes SUPPLIES FOR CHICAGO PACKERS. 
18,547 NL SBOE tee 5 John F. Stegner . 246 Gane 51 
tase ST. LOUIS. EY 6c aide cascn es 1,846 551 7,006 1,872 Net supply of cattle, hogs and sheep for pack- 
2087 Cute. Cotees, ee Te oo...) $418 1,232 16.160 3,276 FS at the Chicago Stock Yards: 
9,707 Armour and veee 2,195 1,205 oe eat Not including 142 cattle, 4,788 hogs and 355 Cattle. Hogs. Sheep. 
1,288 oe: Ag ae) SRDS te Sheep bought direct. *Week ended Oct. 5....... 33,800 107,000 49,900 
1732 Hast Side Pkg. Go... 1,320 115 2588 1. RECAPITULATION. cease 30103 74:14 74.848 
9,415 Amer. Pkg. Co...... 546 40 2,216 = 351 Recapitulation of packers’ purchases by markets "44137 72'917  63°685 
6,548 Heil Pkg. Co. ..... .-.- eee 726 “nan for week ended Oct. 5, 1929, with comparisons: 40,150 72088 57,193 
2,859 ee ene 4,241 1,081 7,302 1,039 CATTLE. oF uti wan 
Paco Ot a A 14,681 4,518 31,624 5,715 Week wot: 39,061 57,796 57,504 
128,857 ST. JOSEPH. Oct 5. was “Saturday Oct. 5, estimated. 
Cattle. Calves: Hogs. Sheep. Chicago ..... 25,631 26,02: 

” Biilt dh Gog oss 00 2,658 940 10,659 12,506 Kansas City 22,564 16,579 HOG RECEIPTS, WEIGHTS, PRICES. 
ret Armour and Co...... 1,540 3038 be rd ay = a ia ieee? Receipts, average weights and tops and average 
1 5562 Morris & Co. ....... 1,248 = pd <,.o9 rh pone Brsinete se Sony s 33338 wn prices of hogs, with comparisons: 

26580 SURED. ssbacsccn vcs 6,036 87 5, 2,635 Sioux Hap obbaiats 8°927 = ve 
in a ee eee, ees geceerccccsees s, vg. ce 
8.089 GM 5 as osvep ee 11,482 2,401 26,636 31,647 Catahern nee Tea 4,808 8,848 Wat. “Top. 5 
re SIOUX CITY. Aree care ree - ee 23 
4,28 WE sive icine so ace 2, : 2 .00 
14.532 ' ee. On... tae ae Be aes 2980 3,761 288 11.30 10.55 
7,058 Armour eGo 2. 17881888408 3832 Indianapolis 5,448 240 12.00 10.00 
ee Swift & Co.......... 1,824 212 3.015 3,800 Cincinnati 3,234 254 15.90 12.50 
eC Smith Bros. ........ 5 osee cove RTM } 
Be WD Ro crc cee 1,261 126 10,944 «bia ES aay Wd) 96 borer hes 140,542 o1 3 11.35 10.15 
4,222 =~ = rT “yr. av. -1928..101,600 246 $12.50 $11.35 
ae 2 a er 6,660 714 25,088 1,715 mite - eee 5-yr. av., 1924-1928. .101,600 $ $ 
284,548 OKLAHOMA CITY. Raneee | Ree : aero — = 4 *Receipts and average weights estimated. 
CU Vb cdeS neces dsen se fy 126 25, 56% 
‘ian dt eS ree Ge a Oe oi siecle 31/624 30,222 26°40 CHICAGO HOG SLAUGHTHRS. 
7 Wile : te a a 2'352 «21'081 = 2’ 961 Ee ee ae eee oe 26,636 28,384 hits 
ene Othaes pees EE eke PL tect RENEE Sy ae Sees bm 25,0388 29,877 18,046 Hogs slaughtered at Chicago under federal in- 
40.167 ee —_— Oklahoma ~~ “Lapel dos eee 6,715 7,167 6,982 snection for week ended Oct. 4, 1929, with com- 
pap 4,808 2.108 6,715 482 Wichita ... 6,835 6,617 11,182 
Sete og leh ‘ nd 392 hogs t Denver 3,976 6,333. 4,140 parisons: 
eats Not. ‘inl luding 399 cattle and 392 hogs bought Denver .. "7° gee 5i'9a4 on'aus 
8,994 direct i Rey Deeae alae: MMO UMN OURS Kinnsccsiccaciasnccaies'es 119,531 

"g32 Milwaukee ....-..+..+++. 15,074 11,567 9,802 Previous week .......-..:0sssscsccscreese 108, 553 
1,558 Wome. ROBO «8s ris vorie 2 + oooee ners. Snes Year ago NE SCE MEME erent ere Fee 92,701 
5,258 Cattle. a. bar e4 _—_ Cincinnatl .......cccsee 16,160 14,604 14,472 

R28 Cudahy Pkg. Co. ... 1,544 B5E 3, 5 a = me pae era 
5.5R4 Jacob old i 367 38 2,002 ia Bs | Perererexerry yr re 373,594 373,945 282,981 
61,151 Fred W. Dold ...... [ee 358 Need SHEEP. 

aa RAE lial: a al lt QUEEN. Sova: sv betes 47,308 55,764 70,910 CHICAGO HOG SUPPLIES. 
yo Sarit de rhe aa 2% Kansas City 27,126 36,864 35,670 Supplies of hogs purchased by Chicago packers 
8,265 Keefe-LeStourgeon ... 23 > a 26’ 458 32’ 412 37° O12 
—_—— aon: werent JMANA «see eeees gabe 5715 8'343 7373 8nd shippers during the week ended Thursday, 

= Nor’ including 23° cattle and 7-480 hogs neat poy =~ aa ‘ii. silea7 355114... Oct-10, 1929, were as follows: 
Not including 23 cattle ¢ 7,488 y St. Josephr .....---.eeeee sl, rad ae 
rn ee ae eae 11,715 10,238 7,962 Wk. ended Dede: 
ee Oklahoma City .......... 482 415 281 an te ate 
DENVER. WAGNER ds xo 8a Cctuudte «5 587 1,051 832 ct. 10. nek. 
eg Cattle. Calves. Hogs. Sheep. Denver .......-+..+++5+- 10,765 25,403 30,846 Packers’ purchases ........... 69,565 73,929 
bind- rift & © 1,101 Gl 1,148 4,858 St. Paul... 0... r.eceee. 35,941 32,626 26,014 Direct to packers ............ 34,371 36,372 
; En- pend. ona Winner 1,200 108 "893 5,584 Milwaukee .............. goog By aoe Shippers’ purchases .......... 27,063 25,303 
: 1 ny] y Co.. "428 BS. VER cis, RI A ceric ss 5,31 F ’ 
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a i eran 3,271 277 «= 3,976 =10,765 WOURE Vile viverciseeces 209,099 257,272 227,735 (Chicago livestock prices on opposite page.) 








THE NATIONAL PROVISIONER October 12, 1929. 











Save Money! Increase Efficiency! 


Use ‘3-C” Calcium Chloride Brine 
in the Refrigerating System 


“3-C” CALCIUM CHLORIDE lowers upkeep and 
operating expense by eliminating corrosion and main- 
taining a free-flowing brine. It assures maximum 
capacity from your refrigerating plant. 


“3-C” Calcium Chloride is available in three convenient 
forms: 


Flake, 77%-80%, in 100-lb. bags and 400-lb. steel drums. 
Solid, 73%-759%, in 650-lb. steel drums only. 

Liquid, any strength solution desired, in tank cars. 
Investigate the merits of Calcium Chloride brine. 


Write or send the coupon for complete information. 


THE COLUMBIA PRODUCTS CO. 74° -—e 


> 
PH KY 
A 
Barberton . - Chin /(f' o9 
os # 

*3-C” Calcium Chloride is manufactured by the Columbia Chemical 4 Sy a “- Re 
Division, Pittsburgh Plate Glass Company under Patents No. Pg we FS s Pe an Sy 
1,592,971 and 1,527,121. SF o> ae 4 F AS 
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IDEAL 
Insulation 


Mundet ‘‘Jointite’’ Cork Board is 
ideal for the meat plant—for ice 
tanks, cold rooms, cold piping, roof- 
ing, floors, etc. 

Each job is carefully studied by 
Mundet’s engineers with but one ob- 
ject in mind, i.e., to give the meat plant 
the wey best that is suited to its needs, 
using the highest grade materials at the 
lowest possible cost. 






Mundet ‘‘Jointite’’ Cork Products plus 
Mundet installation service insure insula- 
tion of the highest efficiency and greatest 
ultimate economy. 


No job too large or too small. 


L. Mundet & Son, Inc. 


Established 1865 
461 8th Ave. New York City 





























For the safe storage of meats, fish, poultry, 
game, dairy products, fruits, vegetables and other 


foods, Frick Refrigeration offers many distinct ad- PACKER, SAUSAGE MAKER, RENDERER 

vantages. AND BY-PRODUCT MANUFACTURER 
Safe, economical, durable machinery—preferred Ammonia or Carbon 

by managers and engineers for nearly 50 years. dioxide systems of 


Write for Ice and Frost bulletins. refrigeration 
Write for Bulletins 
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Plant Cooling Notes 


For the Meat Plant Employee Who Is 
Interested in Refrigeration. 

















TWO-STAGE COMPRESSORS. 
By Robert S. Wheaton. 

All users of refrigeration should be 
interested in the two-stage ammonia 
compressor. This type of equipment 
makes it possible to obtain low temper- 
atures for coolers and freezers at a 
decided saving in cost when compared 
to the simple compressor. 

Savings as high as 15 per cent on 
the power bill are not at all uncommon, 
it is said, and as these units are easily 
operated, the reasons for the increased 
number of installations can be readily 
understood. 

As the name implies, two-stage com- 
pressors are units which compress the 
ammonia gas twice and in addition cool 
the gas between compressions by means 
of water and also by liquid ammonia. 

The water intercooler is of the shell 
and tube type. The intercooler which 
uses liquid ammonia for cooling the 
ammonia gas resembles an accumu- 
lator. In the latter type the excess of 
ammonia which has not united with the 
ammonia gas can be drained away. 

This liquid ammonia is drained into a 
liquid precooler which consists of a 
vessel in which is built a coil through 
which the liquid ammonia supply for 
the plant is circulated before going in- 
to the expansion piping. 

The cooling of this liquid circulating 
through the coil evaporates the liquid 
which drains into the precooler, and 
the evaporated gas is handled by the 
intercoolers and the high pressure cyl- 
inder of the compressor. 

Tests have shown that this action of 
the liquid precooler results in two plant 
advantages. One is that the evapor- 
ating coils are not required to handle 
considerable needless ammonia gas. 
The other is that the gas from the 
precooler, being much denser and 
heavier than the gas from the expan- 
sion piping, can be handled by the high 
pressure cylinder thus allowing a much 
smaller low pressure cylinder to be 
used. 

The operation of one of these two- 
stage units is not difficult as there is 
only the expansion valve to the ammo- 
nia cooled intercooler to be regulated, 
in addition to the other parts of the 
unit corresponding to any duplex 
type of compressor. The correct ad- 
justment of this expansion valve is 
soon determined by the operator after 
which but little attention to it is re- 
quired. 


In addition to the continuous saving 
which a two-stage unit brings as com- 
pared to the results obtained from a 
simple compressor, there is another 
saving possible. This results from 
using a synchronous motor connected 
directly to the unit. There is thus ob- 
tained a more favorable power factor 
for the unit and sometimes for an en- 
tire plant. 

There is a decided trend today to- 
ward the freezing of meat at low tem- 
peratures. If the requirement of a 
plant for freezer work is in excess of 
50 tons of refrigeration, the two-stage 
unit offers to the user a continuous 
saving in power costs. In many cases 
this saving is sufficient to soon pay 
the initial higher cost of the two-stage 
compressor and pay a substantial re- 
turn on the money invested. Also 
there are eliminated the operating dif- 
ficulties sometimes met with when op- 
erating simple compressors on low tem- 
perature freezers. 

Rays ae 


REFRIGERATION NOTES. 

The cold storage plant of Pacific 
Coast Terminals, Ltd., New Westmin- 
ster, B. C., constructed at a cost of 
$2,500,000, was recently completed. 

Announcement has been made that 
work will begin at once on the pro- 
jected California refrigeration terminal 
on pier 46 at Sacramento. According 
to present plans, the terminal, which 
will provide 2,500 feet of docking space 
and accommodate four ships at a time, 
will be ready for the 1930 fruit crops. 

The Thomaston Ice Co., Thomaston, 
Ga., will soon erect a large cold storage 
plant in connection with its present 
system. The plant will provide storage 
for meats and other perishable com- 
modities. 

The Crystal Ice Co., Mangum, Okla., 
is preparing plans for a 500-ton ice and 
cold storage plant to cost about $75,000. 

The Richmond Cold Storage Co., 
Richmond, Va., has installed additional 
refrigerating machinery. 

A cold storage plant in Burnet, Tex., 
is being planned by Cal Gray. 

The Salisbury Ice & Fuel Co., Spen- 
cer, N. C., plans to enlarge its cold 
storage plant and install additional 
equipment. 

Kiesling Brothers are planning the 
erection of a cold storage plant in Lo- 
gansport, Ind. 

The Cold Storage Holding Corpora- 
tion, Marion, N. Y., has been incor- 
porated with a capital stock of $232,000. 
The incorporators are Daniel W. Giebel, 
Charles H. Littlefield and Cushing 
Adams. 

The General Cold Storage Co., Cam- 
den, N. J., has been incorporated with 
a capital stock of $1,000,000 by J. P. 
rag ® Thomas J. Cauley and Harry 


The Redland Citrus Growers Associa- 
tion, Homestead, Fla., is planning the 
erection of a cold storage plant. 

The Omaha Cold Storage Co. is con- 
sidering the erection of a cold storage 
plant in Red Cloud, Neb. 

The Union Storage Co., Pittsburgh, 
Pa., is planning to remodel its plant 
and install electric drive. About $100,- 
000 will be spent. 


GOVERNMENT SUMMONS 
PACKERS. 
(Continued from page 27.) 


Institute’s Commission on Elimination 

of Waste. They have been approved by 

the Institute’s Executive Committee. 
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Packers Favor Trade Code 


Continued enthusiasm is being ex- 
pressed by packers all over the country 
for the trade practice resolutions pro- 
posed by the Institute of American 
Meat Packers, for submittal as trade 
rules of the industry at a trade practice 
conference which has been called by the 
United States Department of Agricul- 
ture for Tuesday, October 22, at the 
Drake Hotel, Chicago. 

Fourteen of the nation-wide series 
of regional meetings, at which the 
entire industry has an opportunity to 
consider the resolutions, have been held. 

Two additional meetings will be held 
next week in Chicago and Arkansas 
City. The schedule of these meetings 
follows: 

Arkansas City — For packers in 
Arkansas, Oklahoma, Kansas and Mis- 
souri west of and including Sedalia and 
Springfield. At 12:00 o’clock noon, 
Monday, Oct. 14, Osage Hotel, Arkansas 
City, Kan. Keefe, chairman, of 
Keefe-LeStourgeon Co., Arkansas City. 

Chicago—For packers in Wisconsin 
and Illinois north of Springfield, offices 
of Institute of American Meat Packers, 
Wednesday, Oct. 16, 2 p. m. C. J. 
Roberts, chairman, of Roberts & Oake, 
Inc., Chicago. 

Packers who have attended recent 
meetings include the following: 

Pittsburgh Meeting. 

George N. Meyer, Fried & Reineman 
Packing Co., Pittsburgh, chairman. 

Arthur T. Danahy and Joseph Wag- 
ner, Danahy Packing Co., Buffalo, N. Y.; 
Milton Schaffner, Schaffner Brothers 
Co., Erie, Pa.; D. G. Ruderin, Ohio Pro- 
vision Co., Cleveland; Chester G. New- 
comb, Lake Erie Provision Co., Cleve- 
land; W. B. Smith, Theurer-Norton Pro- 
vision Company, Cleveland, Ohio; Frank 
K. Endress, United Home Dressed Meat 
Co., Altoona, Pa.; C. A. Young, C. A. 
Young Company, Johnstown, Pa.; Ed- 
ward Hahn, Johnstown, Pa.; S. S. 
Jensen, Altoona Packing Company, 
Altoona, Pa.; L. W. Griffith, Armour 
and Company, Pittsburgh; M. J. Hen- 
nessey, Dunlevy-Franklin Co., Pitts- 
burgh; John K. Wenzel, A. W. Forsch, 
and Jos. McMullin, John Wenzel Co., 
Wheeling, W. Va.; E. C. Rhodes, G. 
Rhodes & Son, Vandergrift, Pa.; A. M. 
Shamer, St. Louis Independent Packing 
Co., Pittsburgh. 

J. J. McAleese, Pittsburgh Provision 
& Packing Co., Pittsburgh; W. Y. 
English and Edward Townsend, North 
Side Packing Company, Pittsburgh; 
William F. Fried and E. A. Reineman, 
Fried & Reineman Packing Co., Pitts- 
burgh; Chas. Norteman and Raymond 
C. Norteman, Chas. Norteman Co., 
Wheeling; Geo. E. McGary and H. J. 
Daum, Butler Packing & Provision Co., 
Butler, Pa.; F Senn, Fairmount 
Provision Company, Alliance, Ohio; 
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Savings* with Bloom Systems of Brine Spray Refrigeration 


A Combination of Engineering Skill and Experience 


oes 





MONADNOCK BLOCK 





Humidity Control Systems 
| Brine Sprays 


Investigate the savings that can be made in increased turnover* and economical application* of refrigeration. 
Learn how you can easily avoid losses* due to souring or frosted products. 


Brine Spray Refrigeration for Beef and Hog Chill Rooms and Meat Coolers, and Air Conditioning Systems 
for Sausage Rooms are superior when installed by Bloom. 


Air Coolers 
Boiler Type Refrigerating Coils 


Building Cooling Systems 
Drying Systems | 


mien 








S. C. BLOOM & COMPANY 


Manufacturers—Contractors—“Specialists to Packers” 


CHICAGO, ILL. 








E. Albert Eckert, Eckert Bros., Pitts- 
burgh; Henry C. Schmelz and B. W. 
Woelfel, Oswald & Hess Company, Inc., 
Pittsburgh; H. Oscar Fisher, William 
Zoller Co., Pittsburgh; A. Starcevei, 
Union Provision & Packing Co., Pitts- 
burgh; M. Kieffer, J. M. Denholm Bros. 
& Co., Pittsburgh; N. A. Philliber and 
Chas. C. Hoy, Punxsutawney Beef & 
Provision Co., Punxsutawney, Pa.; J. F. 
Nicely, Nicely Beef & Provision Co., 
Indiana, Pa.; Frank J. Kerlin, Frank J. 
Kerlin Co., Pittsburgh; C. F. Abbott, 
Abbott Packing Co., Carnegie, Pa.; 
F. W. Regan and C. L. Walter, F. 
Schenk & Sons Co., Wheeling, W. Va. 
Fort Worth, Texas. 


James A. Gallagher, Jr., Union Meat 
Co., San Antonio, Tex., chairman; G. L. 
Childress, Fort Worth Packing Co., Fort 
Worth, secretary. 

Howard C. Greer, Institute of Ameri- 
can Meat Packers, Chicago; W. ; 
Moody, Houston Packing Co., Houston, 
Tex.; C. E. King, Wilson & Company, 
Dallas, Tex.; Chas. R. Bergstrom, Alamo 
Dressed Beef Co., San Antonio, Tex.; 
J. D. Shaw, Shaw-Smith Company, 
Tyler, Tex.; A. G. Heather and J. T. 
Harding, Jacob E. Decker & Sons, San 
Antonio; S. J. Edwards, Wright & Pat- 
terson, Dallas; Louis Hausman, Haus- 
man Brothers Packing Co., Laredo; 
D. B. Howard, Hormel & Company, 
Dallas; F. M. Hanson, Rath Sales Com- 
pany, Dallas; J. D. Peterson, Hormel & 
Company, Dallas; Leo J. McQueen, 
Wade Meat Co., Sweetwater, Tex.; S. F. 
Dixon, Dixon Packing Co., Houston; 
A. R. Marquis, Armstrong Packing Co., 
Dallas. 

Max Hahn, Max Hahn Packing Co., 


Dallas; F. M. Waldrop, Waldrop Pack- 
ing Co., Waco, Tex.; R. N. Dumble, Fort 
Worth Packing Co., Fort Worth; H. A. 
Bruhn, Armour & Company, Fort 
Worth; S. A. Middaugh, Swift & Com- 
pany, Fort Worth; G. W. Scaling, 
Armour & Company, Fort Worth, Tex.; 
J. F. Furlong, Jr., Armour & Company, 
Fort Worth, Tex. 
Cincinnati Meeting. 

Elmore M. Schroth, J. & F. Schroth 
Packing Company, chairman; Chas. W. 
Riley, Jr., secretary. 

Edw. A. Schenk, Columbus Packing 
Co., Columbus, Ohio; Albert H. Kahn, 
E. Kahn’s Sons Co., Cincinnati, Ohio; 
E. J. Focke, Wm. Focke’s Sons Co., 
Dayton, Ohio; Elmore M. Schroth, J. & 
F. Schroth Packing Co., Cincinnati, 
Ohio; R. L. Trienen, E. Kahn’s Sons 
Co., Cincinnati; I. H. Weisbrod, H. F. 
Busch Co., Cincinnati; George E. 
Emrich, H. F. Busch Co., Cincinnati; 
D. K. McLaughlin, Swift & Company, 
Cincinnati; C. W. Riley, Jr., Cincinnati; 
Geo. Kaufman, The A. Sander Packing 
Co., Cincinnati; Frederick C. Schroth, 
J. & F. Schroth Packing Co., Cincinnati; 
Joseph Vessely, J. Vessely Packing Co., 
Hamilton, Ohio; Jess Colbert, H. H. 
Meyer Packing Co., Cincinnati; H. E. 
Andre, Armour & Co., Chicago; E. G. 
Streit and W. H. Wellman, of J. F. 
Stegner, Cincinnati; John Falter, H. 
Falter Co., Columbus; Chas. G. Kull, 
Lancaster Packing Co., Lancaster, Ohio; 
J. T. McCrum, Columbus Packing Co., 
Columbus; S. K. Knight, Wilson & Co., 
Columbus; Jos. C. Gerringer, Valley 
Packing Co., Cincinnati; Wm. H. Sar- 
tain, Blumer-Sartain Packing Co., Co- 
lumbus; Arthur H. Mitchell, David 


Davies Packing Co., Columbus; R. A. 
Blumer, Blumer Sartain Packing Co., 
Columbus; L. A. Sucher, Chas. Sucher 
Packing Co., Dayton, Ohio; Oscar F. 
Focke, Wm. Focke’s Sons Co., Dayton, 
Ohio. 

~~ ge —- 


REDUCED CONVENTION RATES. 

All those coming to Chicago for the 
annual convention of the Institute, 
October 18 to 23, together with mem- 
bers of their families, (except those in 
Arizona, California, Nevada, Oregon, 
and Washington), may obtain railroad 
transportation at a reduced _ rate 
amounting to one and one-half times 
the one-way fare, provided they obtain 
the necessary certificates when pur- 
chasing their tickets, and provided 
also enough other members do likewise. 

The important points are: (1) to 
obtain a certificate before leaving 
home; (2) to have this certificate vali- 
dated at Chicago, and (3) to present 
the certificate at Chicago when pur- 
chasing return transportation. Failure 
to take these three steps will deprive 
members of the reduced rate. 

The dates of sale for these special 
certificates are limited, and are dif- 
ferent for different parts of the 
country, ranging from Oct. 13 to 21. 

Certificates will be validated and 
available at convention headquarters 
for return to members on October 21 
or 22, depending on how soon 150 
certificates are deposited with the vali- 
dating officer. The return trip trans- 
portation must be purchased at Chi- 
cago, but the return journey may be 
begun any time up to midnight of 
October 26. 





SODA ASH 
CAUSTIC SODA 
LIQUID CHLORINE 
BLEACHING POWDER 
CHLORINE PRODUCTS 
BICARBONATE OF SODA 
H T H (#YPOCHLORITE) 
PURITE (FUSED SODA ASH) 


Mathieson Ammonia 
Anhydrous and Aqua 


COUMARIN 


ETHYL VANILLIN 
BENZOYL CHLORIDE 
BENZOATE OF SODA 

BENZYL ALCOHOL 

SULPHUR DICHLORIDE 

The high Mathieson standards of manufacture and the complete 

facilities for prompt, efficient service guarantee toevery Ammonia 
purchaser utmost value and satisfaction. 


ge MATHIESON ALKALI WORKS finc.} 
250 PARK AVENUE, NEW YORK CITY 


PHILADELPHIA CHICAGO PROVIDENCE CHARLOTTE CINCINNATI 
Works: NIAGARA FALLS, N.Y. SALTVILLE, VA. NEWARK, N.Y 














Cold Storage Installation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


Glenwood Avenue, West 22nd St., Philadelphia, Pa. 
526-530 St. Paul 8t., Baltimore, Md. 
902 Woodward Bidg., Washington, D. C, 




























40 Rector St. 








GEO. H. JACKLE 


Tankage, Blood, Bones, Cracklings, Bonemeal, 
Hoof and Horn Meal 


Broker 


New York City 
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During the last six to eight years, 


Unit Heaters have almost entirely 
replaced wall coils in Industrial 
heating . . they do a better job at 
a lower cost. 


PRESENT . 


With the same principles in- 
volved, Air-Cooling Units are now 
replacing wall and bunker coils in 
cooling systems . . . they likewise 
do a better job at a lower cost. | 


EAT transfer and 

air distribution 
are the same in Unit 
Heaters and Unit Cool- 
ers. Each utilizes a small 
coil with a large volume 
of motor-driven air. 
The resulting transfer 
rate from coil to air is 
enormously higher than 
in the case of wall or 
bunker coils. Air-Cool- 
ing Units are now giv- 
ing users important 
economies in installa- 
tion and operating costs. 
Equally important, 
they create remarkably 
uniform temperatures. 


ORK 


UNIT 














/ 
rr 
| at ae ae 
Seg eS 














Air (B) is discharged from outlets 
(A) of York Air-Cooling Unit, 
and carried above the product to 
the end wall (C). The air then 
spreads evenly and works back 
slowly and steadily (D) to the 
Unit, which it enters at (E). It is 
cooled by coil (F), within the 
Unit, from which the entire cycle 
is continuously repeated. 


Extremely uniform conditions are 
obtained, surface moisture is 
eliminated without excessive dry- 
ing of the product; the original 
bloom and color are maintained. 


YORK Air-Cooling Unit 


YORK HEATING & VENTILATING CORP’N 


1569 Sansom Street 


PHILADELPHIA 
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F. C. ROGERS 


BROKER 
Provisions 


Philadelphia Office 


Ninth & Noble Streets 


New York Office 
New York Produce Exchange 



















Give Each Order Their 5 
Personal Attention 





Cash Provisions -Beef - Etc 
Centra) ‘Uture Provisions - Grain a? Cotton 


6889 Members Chicago Board of Trade 


Daily Price List Sent on Request 


J.C.Wood & Co. 


105 W. Adams Street BROKERS CHICAGO 























WM. M. WARE & CO. 





JOHN H. BURNS CO., Broker 


Export Packing House Products Domestic 





TALLOW - 
GREASE BROKERS 


TANKAGE 
CRACKLINGS NEW YORK 
ETC. Phone Bowling Green 4896 


ESTABLISHED BOSTON 


88 Broad Street 








316 Produce Exchange Bidg. 


407 Produce Exchange, New York City 
Member New York Produce Exchange 


Cable Address: ‘“Jonburns” 
Crees, Ke P Mtg. Gavetoct Ed.) Lieber’s (6th Hd.) 
Rep., yoantekil sg. Co., Stockinettes, Troy, N. Y. 














Wis fake & Company. Jus 


























1888 Phone Hancock 0293 mises: gg ae Sinerte for the 
Pacific Coast Market 
mw Tonk CHICAGO Provisions, Fats, Oils and all By-Products 
PRODUCE EXCHANGE Phone Harrison S614 SEATTLE, WASH. ll Codes PORTLAND, ORE 
H. ©. GARDNER F. A. LINDBERU Casing House Experimental 


GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES, Packing Plants, Cold Storage, Manufacturing 
Plants, Power Lnstallations, Investigations 
1134 Marquette Bidg. CHICAGH 


and Consulting Service 


M.W.SCHWARZ--CHEMICAL ENGINEER 
15 Whitehall St., N. Y. City—Phone Bowl. Green 9676 


Waste Utilization—Deodorization 
Disinfection, etc. 


























H. PETER HENSCHIEN 


Architect 


1637 Prairie Ave., Chicago, Ill. 
PACKING PLANTS AND COLD STORAGE CONSTRUCTION 





| Packing House Products 
Oldest Brokers in Our Line 


e Taliow, Grease, Provisions, Oils 
e ge, Bones, Cracklings, Hog Hair 
Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 

Quick Reliable Service Guaranteed 
Seven Phones 175 W. Jackson Bivd. 

All Working Go 
Wabash 2604-5-6-7-8 





























. Branch Offices 
140 W. Van Buren St \ Joins, Co 148 State Sty | 
| CHICAGO, ILL. BOSTON, MASS. | 





vision, fresh meat, packing- 
house products, tallow and 
grease daily market quotation 
sheets will be mailed to any 
member of the trade free of 


All Codes Drovers and Mechanics 
PROVISION ae Bank Building, 
Beef, Provisions, Packing House Products, BALTIMORE, MD. 
Tallows, Greases, Fertilizer Materials, Bone 
Materials, Animal Feeds, Whale Guano 
On request, our complete pro- Bird Guano 





anata: inieatine, Sp telegraphed promptly on re- 


We specialize in taking care 
of the requirements of buyers 
located all over the United 
States and Canada. Offerings 





charge; also our periodical We trade in D 
market reports. 





Australian, New Zealand and South 
American products on 
brokerage basis. 


ceipt of inquiries. 
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Chicago Section 


kK. E. Nott, general sales manager, 
Burns & Co., Ltd., Calgary, Canada, 
was a business visitor in the city dur- 
ing the week, 


Thomas Casey, superintendent of 
Major Brothers Packing Co., Misha- 
waka, Ind., was a business visitor in the 
city over the last week end. 

Frank A. Kohrs, secretary and 
treasurer, Kohrs Packing Co., Daven- 
port, Ia., transacted business in Chi- 
cago several days this week. 

Packers purchases of livestock at 
Chicago for the first four days of this 
week totaled 29,748 cattle, 5,127 calves, 
52,3183 hogs and 36,193 sheep. 


S. C. Bloom, head of S. C. Bloom & 
Co., refrigeration and air conditioning 
engineers, is snatching a few days away 
from important Eastern engagements 
for the benefit of. the home office in 
Chicago. 

Provision shipments from Chicago 
for the week ended Oct. 5, 1929, with 
comparisons, were as follows: 





Cor. wk., 

Last wk. Prey. wk. 1928. 
Cured meats, Ibs.. .25,224,000 18,914,000 22,629,000 
Fresh meats, Ibs.. 26,000 44,477,000 34,412,000 
Se are 9,718,000 10,238,000 10,837,000 


George H. Damsel, formerly in the 
superintendent’s department, Armour 
and Company, Chicago, has been ap- 
pointed assistant general manager of 
the Armour plant at Kansas City. Mr. 
Damsel has been in the employ of Ar- 
mour and Company since 1909. 


John W. Hall, the well-known Chi- 
cago broker, who has been at Battle 
Creek, Mich., for the past eight or nine 
weeks resting up, is again on the job 
in his office in Chicago. His many 
friends in the industry will be glad to 
know that he is “feeling fit” again. 


M. Zarotschenzeff, refrigerating en- 
gineer, Paris, France, who has been in 
this country on business for some time, 
stopped off in Chicago this week on his 
way from the Pacific Coast to New 
York City. Mr. Zarotschenzeff expects 
to sail for home during the week of 
October 21. 

Harold H. Swift, vice-president of 
Swift & Company, was the principal 
speaker on the annual South Omaha 
night program of the Advertising-Sell- 
ing League of Omaha on October 7. Mr. 
Swift discussed the selling activities of 
a great meat company and some of the 
difficulties that must be met and over- 
come. 

Emmett Cavanaugh, president of the 
Progressive Packing Co., Chicago, was 
host at a radio party to a large group 
of packers and meat buyers during 
the first game of the world series. So 
genial a host was Emmett that little 
disappointment was felt by the Cubs’ 
fans when Lady Luck finally turned 
her back on their favorite team. 


Among prominent members of the in- 


dustry who were in the city on busi- 
ness this week—and “incidentally” 
found time to attend the two world 
series ball games—were the following: 
Robert C. Johnson, manager, Oscar 
Mayer & Co., Madison, Wis.; Fred Wil- 
son, Wilson Packing Co., Peoria, IIl.; 
R. A. Rath, vice president in charge of 
sales, Rath Packing Co., Waterloo, Ia.; 
J. C. Payton, Payton Packing Co., El 
Paso, Tex.; I. Schlaifer, Dold Packing 
Co., Omaha, Neb.; R. H. Daigneau, pro- 
vision manager, Geo. A. Hormel & Co., 
Austin, Minn., and Jay FE. Decker, 
president, Jacob E. Decker & Sons, 
Mason City, Ia. 
oo > 


SAUSAGE BUSINESS KEEPS UP. 

C. F. Kauffman, manager of the Cro- 
ninger Packing Company, Shamokin, 
Pa., reports that business keeps in- 
creasing in a most satisfactory manner. 
General improvements have been made 
to the plant, including a sausage de- 
partment of increased capacity. He 
writes the Hottmann Machine Com- 
pany: “Your Kutmixer is working 
fine, and is turning out a wonderful 
product, much better than our old 
equipment ever turned out.” 

ee 

PACKER AND FOOD STOCKS. 

The price ranges of the listed stocks 
of packers, leather companies, chain 
stores and food manufacturers on Oct. 
9, 1929, or nearest previous date, to- 
gether with the number of shares dealt 
in during the week and the closing 
prices on Oct. 2, or nearest previous 
date, were as follows: 


Sales. High. Low. —Close.—- 
Ww wax’ : se Oct. Oct. 
.9 —Oct.9— 9. 2 
beeh, TO. oe casas. omswh 4ese  sgane 54 
Do Pfé.....5 100 «40 40 GD  .sswes 
Amer. H. & L. 600 644% G48 648 8 
Do PfG.....0.0 1,300 42% 41% 42% 43% 
Amer. Stores... 5,500 65% 65% 654 67% 
Armour A......39,100 10% 10 10% 10% 
Do B......... 3,000 6 5% ~OCO«S 6 
Do Pfd....... 2,300 71% 70% 71 71% 


Do Del. Pfd.. 200 83% 83%4 83% 83% 
Barnett Leath.. 600 5% 5% 5\% 


Beechnut a k. 1,800 838 81% 83 5 

Bohack, H. Tha @s80e Meets vaene 7 % 
Chick. C. on. < 2,700 34 34 Bt 35% 
Childs Co....... 10,3 711% 70% 771% =71% 


Cudahy Pack... 4,600 48% 48% 48% 49% 
First Nat. Strs. ‘18, 500 85% 83 85% 83% 
General Foods. -45,300 74 625% 64 655% 
Gobel Co.. 24,400 28 25%  #26% #31 
Gt. A. & P. Pta 60 115% 115 115 115 
Hormel, Geo. A. 700 55 54 54 56 
Hygrade Food.. 7,300 25% 25 L 
Kroger, G. & B. 23,600 86% 85% 86 86% 
Libby McNeill.. 6,750 17% 17 17 17 
MacMarr Strs... 4, — 39 38%, «38% 39% 
Mayer, over 14 14 14 14% 
M. & H. Pfd 
Morrell, John... 
Nat. Fd. Pr. A. 800 25% 25 25 25% 
Do 


Nat. Tea....... 5,800 62 61 61% 62_ 
Proc. & Gam...31,800 86% 88&% 84% 
Rath Pack..... 150 30% 30 30% 32% 
Safeway Strs...46,700 174% 174% 175% 176 
6% - 150 96% 996 96 96 
Do 7% Pfd.. 90 104% 104% 104% ..... 
Stahl-Meyer ... 100 34% 34% 34% 35% 
Strauss-Roth . 500 28% 23% 2% 2% 
Swift & Co...... = 250 135% 135 135 137% 
Do Inti...... 4,300 33 32% 32% 33% 
Trunz Pork. 500 «36 36 36 37 


U. 8. Cold Str.. 5,200 48% 42% 42 441% 


U.S. e-. = 20% 20% 20% 21% 
Do A. ..eeeses 2,300 31% 30% 31% 30% 
Do Pr. Pfd.. 200 95 95 95 95 
Wesson Oil..... 2,500 34 33% 33% 32 
PEA. ...6%. 2,100 58 57% 58 57% 
Wilson & Co 3,800 5 5% 5% 5% 
SS 4,400 12% 12% 12% 14% 

Be PR... 6.0 4,100 50% 49 50% 52 











Chain Meat Stores 


News and Views in This New Field 
of Meat Distribution. 








NEWS OF VOLUNTARY CHAINS. 

Twenty-six independent food stores 
in Virginia form the nucleus of a 
voluntary chain to be known as “Com- 
munity Stores.” All of the stores will 
begin operating under the new arrange- 
ment immediately. Each store will con- 
tinue to be individually owned and 
operated, the association being one of 
cooperative effort only. 

The members of the new chain are 
under agreement to maintain a certain 
standard of efficiency in operation and 
to adhere to a high standard of mer- 
chandise. As far as possible all stores 
will carry similar stocks. Each week 
certain special prices will be inaugur- 
ated in all stores. The prices will be 
advertised and will be adhered to 
strietly throughout the association. 
Cooperative advertising will be done. 

The interior of all of the stores has 
been rearranged and standardized and 
the exteriors have been painted in 
orange with blue trimmings. 

New members will be admitted to 
this chain only upon agreement to abide 
by the standards already set. Through 
the formation of this organization each 
of the independent stores in the asso- 
ciation will get the benefit of more 
extensive buying facilities. It is planned 
to pass these advantages on to cus- 
tomers in the form of lower prices. 

ae ee 
CHAIN STORE NOTES. 

Sales of the Kroger Grocery & Bak- 
ing Co. for the 4 weeks ended Septem- 
ber 28 totalled $21,417,973, an increase 
of 31 per cent over those of the same 
period of 1928. For the 39 weeks ended 
September 28, the sales amounted to 
$211,502,864, an increase of 44.7 per 
cent over the same period of last year. 

An increase of 97.2 per cent is shown 
in the sales of the Safeway Stores for 
September, which amounted to $18,942,- 
644. Sales for the first nine months 
of the year totalled $151,606,719, an in- 
crease of 101.7 per cent over those of 
the same period of 1928. A material 
increase in the number of stores ac- 
counts for a considerable portion of the 
increase. 

A new issue of the common stock of 
Chain Stores Development Corpora- 
tion, consisting of 100,000 shares, has 
been offered at $14 a share. On com- 
pletion of this financing, the corpora- 
tion will function as a management 
and holding company for Standard 
Dairy Stores, Inc., operating 73 retail 
dairy stores in New York City; the 
“M” System Stores Corporation, a 
franchising and licensing company 
furnishing chain store service to 364 
“M” system stores in the Southwest; 
and Selected Food Products Corpora- 
tion, a buying agency. 
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Chicago Provision Markets 
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MARKET 
CASH PRICES. 


sased on actual carlot as; Thursday, 














Oct. 10, 1929 
Regular Hams. 
Green. 8. P. 
BID on ccccccccccccccees 19% 
ONT Sars Oe ae a 18, 
BES covcccccecscvcccsee 17 
BRD: ccnsp ontaguseses ener 17 
DME. iinsteugecssneenpss 17% 
18-20 .... 17% 
10-16 range ian 
16-22 range 
Select 
_ . rrr rere 18 
DM nsebtn pense sedae ee 18 
BGS andecvdnecusweensss 18 
Skinned Hams 
Green. B. P. 
Sf SCE XA UM Sw ke ter 17% 191 
1742 19 
Fe ere 16% 17% 
ikbiiess soins 1545 1544 
es 141%, 15 
indy Reberewiaes 13% 144 
(en Wened sveeeve 13% 14 
inseahnesskhees 13 13% 
12 13% 
Picnics. 
Green. 8. P 
4- 14 14}, 
6-8 13 23 
8-10 11% 11% 
ON TEs a an Cp ee GEE 1114 11 
12-14 1115 11 
Bellies.* 
Green. Cured. 
Re 5 scre ieee. .. 19 19% 
8-10 sahbshewbbuae oceans 17 17% 
10-12 ee eee 16% 
RIPE ©os00nes seseesee a, ae 15% 
14-16 We iesveeeeuss sev Ree 154 
Pere er Pen) terre ria 14 15 
*Square Cut and Seedless. 
S. Bellies. 
Clear. Rib 
neat 12% - 
yada ake 1256 she 
cb widey sb Sows 12% 12% 
oecsee 12% 12% 
12% 12% 
DES G tas Mp sehdnasashace 12 12 
DE nose bined) poven ives 11% 11% 
SP. oh ce Sebo en obabacte® 115g 11% 
D. 8S. Fat Backs 
DN whe Gebes cae Shaman Seiko H% 
RE. 209 54-scth beh (4S o nh sVO46ee Sohsn noe 10 
SE Sacks Sep uukad okie ahaasou sk culndseee se 10% 
DEE) bi'pe ass Oninwsaebeennadeee es 96088556 40 12 
DE wSinwsbeuhs ose sos ances 640 b nee en O4ee 12% 
Es pn thaehwe bes eensose 54 choses 40s ch0Re0s 14 
EE Suna che tnuk shh ower hcdsa ban 640550508 144 
D. 8S. Rough Ribs 
ee ees eee 11%n 
Sue neth os en bueeastes lin 
pbiteSubeteped av ede eeswesesscense 114n 
Tritt TTT Tie ‘ lin 
Other D. S. Meats 
Extra short clears.......... 35-45 13 
Metre Wort PERS... 2 ccc ccces 35-45 13 
Regular plates . 6-8 11 
SRE ED cccceccicevsueees 4-6 8% 
STE ED snes obec cctcunes 8% 





SERVICE 
FUTURE PRICES. 


SATURDAY, OCTOBER 5, 1929. 


Open. High. Low. Close. 
LARD— 
Oct. ...11.30-32% 11.32% 11.30 11.30ax 
Ts sss news 11.37 %ax 


Dec. ...11.40 11.42% 11.40 11.42%ax 





Jan, ....11.82% 11.87% 11.82% 11.87% 
. FSS ose. rr 12.05n 
May ...12.20 re ae 12.20 
CLEAR — 

Oct. ... ogee cece 11.70 
Per ee ‘ 11. — 
Jan. y 
BE. was. Gand 


SHORT RIBS— 
Oct. 


esse : 11.50n 
OCTOBER 7, 1929. 


MONDAY, 








LARD— 

Oct. ...11.35 11.35 11.22Y%ax 
Nov 11.40 11.40 .22% 11.27% 
Dec 11.45 11.45 11.35 11.37 ax 
Jan -11.95 11.95 11.874 11.90ax 
BERT. 220 ose os 12.05n 
er ooh 12.20ax 
CLE aah i alin 

ee | ee 11.90 11.75 11.90 
Nov ea sia tes 11.90b 
Jan 12.45 12.37% 12.37'4=ax 
May ; 12.87'4b 
SHORT RIBS— 

oo 11.50n 


TUESDAY, OCTOBER 8, 1929 

















LARD— 

J eT eee hi : 11.20ax 

Nov. ...11.20 11.30 11.20 5 

Dec .» 11.35 11.37% 11.30 

Jan. .11.87%-90 11.90 11.80 

ee 

May ...12.15 

CLEAR BELLIES 

Oct. ooes cece 12.00) 

Nov 12.15 

GOR. «x2 ‘ea oa 12.40ax 

May ....12.87%4 pe coos 12.8714 

SHORT RIBS— 

J er ee cups cae 11.50n 

WEDNESDAY, OCTOBER 9, 1929 

LARD. 

Oct 11.17% 11.17! 11.07 

Nov. ...11.12% 5 ce 

Dec -11.27% 11.27% 11.12% 

Jan -11.80-7744 11.80 11.72% 

. Sere te es 

May 12.10 12.10 12.0714 

2 ma . AR BELLIES— 

— oe, ane 

Pere 

May »* 2% 

SHORT RIBS— 

ee oases ian 11.50n 

THURSDAY, OCTOBER 10, 1929. 

LARD— 

Oct. ...10.95 10.97% 10.85 10.9714) 

Nov. ...10.95 10.97% 10.92% 10.9744 

Dec. ...11.10 11.15 11.00 11.15-10 

Jan. ...11.65 11.70 11.60 11.¢24%b 

Se sone aves 11.80b 

May ...12.00 12.00 11.92% 11.95ax 

CLEAR BELLIES— 

a re 

eS ee teas 

Jan 

May ay 

SHORT RIBS— 

Se ahs unas — c.¥ 11.47 ',ax 

FRIDAY, OCTOBER 11, 1929. 

LARD 

Oct. ...10.92 Sh. Hee 10.92 

Nov. ...10.75 10.92 10.75 10.90-92 

Dec. ...11.05 11.07 10. 90 11.07 

Jan. ...11.62 11.62 11.€0ax 

Mar. ...11.80 11.80 : 11.75ax 

May -11.87 11.92 11.87 11.92b 

2 - ” AR BELLIES 

1G Se 11.90ax 

Noy eT 12.07ax 

MM, os save eres ka 12.20ax 

FF ee Sips es 12.80 

SHORT RIBS— 

re 11.47n 
Key: ax. asked: b, bid: n. nominal: = split. 


—— -&—— 


DENMARK EXPORTS LESS BACON. 

The total export of bacon from Den- 
mark for the year ended August 31, 
1929, was about 13 per cent below 
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CHICAGO RETAIL MEATS 


Beef. 


Week ended 
Oct. 9, 1929. Cor. wk. 1928. 


No. No. No. No. No. No. 
i 3 3 i, 2 


Rib roast, hvy end.35 30 16 35 30 16 
Rib roast, It end...45 385 20 45 35 20 
Chuck roast...... i - a ae ae ae | 
Steaks, round ......50 40 25 55 50 25 
Steaks, sirl. 1st cut.50 40 25 60 45 22 
Steaks, porterhouse..60 45 25 75 45 29 
Steaks, flank .......28 25 18 28 25 18 
Beef stew, chuck...27 22 15 27 22 17 
Corned briskets, 





boneless .........+. 4 28 18 28 24 18 
Corned plates ......2 18 10 20 15 10 
Corned rumps, bnls. 33 22 18 2 22 18 

Lamb. 
Good. Com. Good. Com. 
mapa! aie ..04 30 35 27 

Legs ee 30 40 28 
BLOWS 2. cccccsccceess 15 15 22 15 
Chops, shoulder ......25 20 25 20 
Chops, rib and loin...50 25 60 25 

Mutton. 
OS ee errr re 26 24 - 
RN: x bos pencueoeeess 14 Ts 10 ° 
Shoulders .. ..16 bie 14 x 
Chops, rib and. loin. +230 om 35 oa 


Loins, 8@10 av 
Loins, 10@12 av 
Loins, 12@14 ay 













Loins, 14 and over.......24 @26 21 @24 
SEN i cis 9.5:b'and.c¥s 5.06640 @34 @30 
Shoulders (sees aeee Cae @23 
ae Ce ee @26 
ee 16 @17 @22 
BOD. iv vwdec cere nicdrvnes @12 @14 
Se GO00, TOW sos cs ccszce @14 @14 
Veal. 
FRIMGGUATEOTS occ cv ccsess 35 @40 35 @40 
Forequarters 2 @26 24 @28 
Legs @38 35 @40 
Breasts 3 @22 16 @22 
Shoulders ..... @22 18 @22 
CRASBNS ccs acs ee @50 
Rib and loin chops....... @40 @50 
Butchers’ Offal. 
og MTL @ 4 @ 5% 
Shop fat @ 2% @ 3 
Bone, per 100 Ibs........ @50 @50 
SE GED. o veccsses consis @18 @22 
BIDS occccccccesccccccece @16 @21 
DOACONS 2 ccssccvcrccccece @12 @12 











Sacks. 
Nitrite of soda, 1. c. 1. a 
Saltpeter, 25 bbl. lots, f.o.b. 
Dbl. refined granulated.. 5% 
Small crystals ...... ey 
Medium crystals ........ese0. 
LATZe CYYBStAIS ...cccccccccccccces % 
Dbl. rfd. gran. nitrate of soda.... 3% 3% 
Less than 25 bbl. lots, %c more. 
Boric acid, carloads, pwd., bbis..... 8% 8% 
Crystals to powdered, in ee in 
5 ton lots or more. éae -. 9% 9% 
In bbls. in less than 5- ‘ton lots. --. 8% 9 
Borax, carloads, powdered, in bbis.. 5 4% 
In ton lots, gran. or pow., bbls... 5 4% 
Salt— 
Granulated, car lots, per ton, f.o.b. Chi- 
CAMO, DUK occcccccccccccccccscscesccccecs 


— * carlots, : er : ton, ; f.0.b. “Chicago, 
ulk cccccccce De 
Rock, carlots, per “ton, ‘t. 0. b. ‘Chicago. cocee Gee 
Sugar— 
Raw sugar, 96 basis, f.o.b. New Or- 
VOANS ccccccescccccece covcccccccoves @4.08 
Second sugar, 90 basis. cecccccccece None 
Syrup testing 63 and 65 combined su- 
crose and invert, New York........ @ .38 
Standard gran. f.0.b. refiners (2%)... @5.50 
Packers curing — R lb. bags, 








f.o.b. Reserve, La., 8 2%.. @5.00 
Packers curing Bo My “350 lb. bags, 

f.o.b. Reserve, La., less 2%........ @4.90 

that of the preceding year. However, 


exports have been increasing steadily 
during the past three months. Exports 
of bacon from the Netherlands to Eng- 
land; which have shown a decline in 
recent months, totaled, in August, 1929, 
35 per cent below those of August, 
1928. 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 
Carcass Beef. 


Week ending 


Oct. 9, 1929. 


Prime native steers 
Good native steers ......22 
Medium steers 
Heifers, good 
Cows ae 
Hind quarters, choice ..27 











Fore quarters, choice....20 @21 
Beef Cuts. 
Steer loins, No. 1........ @43 
Steer loins, No. 2........ @39 
Steer short loins, No. 1.. @i4 
Steer short loins, No. 2.. @47 
Steer loin ends (hips). . @32 
Steer loin ends, No. 2... @31 
Cow WONG ..cccccccccves @28 
Cow short loins .......... @36 
Cow loin ends @20 
Steer ribs, No. @31 
Steer ribs, No. @30 
Cow ribs, No. @19 
Cow ribs, No. 3 @l4 
Steer rounds, No. @20 
Steer rounds, No. @19% 
Steer chucks, No. @19% 
Steer chucks, ° @18 
Se SS @ii 
OWT. CME 5 sa: Hs vaceee's @13 
Steer plates . @14' 
Medium plates @12 
Briskets, No. @20 
Steer navel ends ........ @i11% 
Cow navel ends ........ @11% 
OPO WARD ook os cceeen’s @12 
a eeerroreres @10 
Strip leins, No. 1, boneless @60 
Sixip icine, No. 2......2. @50 
Sirloin butts, No. 1...... @36 
Sirloin butts, No. 2...... @26 
Beef tenderloins, No. 1.. @i5 
Beef tenderloins, No, 2.. @i0 
WORE. his sv eetioe ek 25 @ 30 
yl ee @27 
Shoulder elods ..........20 @21 
Hanging tenderloins @20 


--24 @25% 
24 





Beef Products. 


Brains (per Ib.) 


@12 
@14 
@3b 
@42 
@15 
@& 
@10 
@22 


@l4 


@25 
@22 
@30 
@20 
@13s 


@ 14 


ON ee er 
Tongues, 4@5 ........... 35 
PEWORTTORGE ic cicwaesiccde's 
Ox Talis, per ID. 21.22... 
Fresh tripe, plain........ 7 
Freee tripe, BH. C......006% 
RO Gis bseui 4 Cota tawet 17 
Mideeys,: per TW. 6 .e ices 

Veal. 
Choice carcass ..........28 
MSGR CONORRS fous ss Keats 18 
Good saddles ............2 
ne) DEES |... 30 cvs 16 
Medium backs ........... 12 

Veal Products. 

TGIDE, COGN 6. 00<cccscen 12 
Sweetbreads 


gt a 55 


Choice lambs ............ 
Medium lambs 
Choice saddles 
Medium saddles ... 
Choice fores ..... 
Medium fores 
Lamb fries, per 





Lamb tongues, per Ib..... @ai6 
Lamb kidneys, per Ib..... @30 
Mutton. 
oe ee ee @ 8 
Re @12 
Heavy saddles .......... @10 
Light saddles ........... @i6 
Cg ee ere @ 6 
BE Eh nse wis ss 0,3 noe @10 
EE WE. 8S oc saw hes< @18 
eee @l5 
Seer @s 
Sheep tongues, per Ib.... @16 
Sheep heads, each ...... @i2 


Fresh Pork, Etc. 


Pork loins, 8@10 Ibs. avg. 
Pienic shoulders ........ 
Skinned shoulders 
Tenderloins ...... 
Spare ribs 
| A ae ae 
Boston butts 
Hocks 
Tails . 
Neck bones 

ee. OOD a wen sc conv asy 
Blade bones 
Pigs’ feet 
Kidneys, 

Livers 
Brains 
Ears . 
Snouts 
Heads 








@27 


@15% 


aio 


Cor. 
19: 


26 
25 


@ 
2314 @24 
io@aate 


@27 
Hon 


154% @18 
29 @31 


929 


ae 


20 


10 


6 


@23 


@66 
@40 
@32 
@70 
@65 
@30 
@27 
@19 
@18 


@i1 
@i16 
@35 
a4 
@ls 
fa & 


81,@10 
1914 @28 


24 
20 
25 
18 
12 


14 


@15 


@25 
a2 

@30 
@21 


@15 


@i5 
@s0 
@n 


@24 


week, 
28. 


DOMESTIC SAUSAGE. 
Fancy pork sausage, in 1-Ib. cartons... 
Country style sausage, fresh in link.... 22 
Country style sausage, fresh in bulk.... 20 
Country style sausage, smoked......... @24 


Frankfurts in sheep casings...........++ 24 









Frankfurts in hog casings.... ne 23 
Bologna in beef bungs, choice...... . @19% 
Bologna in cloth, paraffined, choice..... @li 
Bologna in beef middles, choice......... @l19 
Liver sausage in hog bungs............. @18 
Smoked liver sausage in hog bungs..... @25 
Liver sausage in beef rounds............ @li4 
Head cheese ......ccccccsceees <saten> @18 
New England luncheon spec ialty. Rurewardaie @18 
Minced luncheon specialty @21 
Tongue sausage ........ @24 
Blood sausage ... 18 
EE EE Cid eaianaws.vake tae eind vee @20% 
MPT TETTPETTTTI LTTE TLE LEE ea 16 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs........ @49 
Thuringer Cervelat .......-ccccseeceees @26 
WAPMEP ccccccccccccccccccscccccceces eee @33 
HHOIsteimer ccc sccccsces Seed geisdeeny sme @31 
B. ©. Galaml, Choice ..ccccccsccseces @48 
Milano Salami, choice, in hog bungs.. @49 
B. C. Salami, new condition............ @28 
Frisses, choice, in hog middles....... ‘ @44 
Genoa style Salami ...... ee Pee nee @54 
POPDOTODE oc ccc seven cccaccccecces pares ws @43 
Mortadella, new COBAMOOM: (i cGaccwenes @26 
REED once ce dcksacdeedeséeunntes a Gate @55 
Italian style hams .............. euees's @42 
VERSIRIR TOM ccd ccccccceucccvcsosete @55 


SAUSAGE IN OIL. 

Bologna style sausage in beef rounds— 
Small tins, 2 to crate. 
Large tins, 1 to crate 
Frankfurt style sausage in sheep casings—.. 





Small tins, 2 to Crate... crccccccccccesvoere 8.50 

Tee TAS, T OW GOGO: ow ce cicesiciccccvcsevees 9.50 
Frankfurt style sausage in hog. casings— 

Small tins, 2 to crate.......... aeki emia'cweie 8.00 

Large tins, 1 Se cu wacuwa seaeneaks usd - 9.00 
Smoked link sausage in ssa! casings— 

Small tins, 2 to Cfate.....ccccccvcccscccecs 7.50 

Large tins, 1 to crate. Siddbile neeaseae 8.50 


SAUSAGE MATERIA LS. 














Regular pork trimmings................ @12% 
Special lean pork trimmings @l4\% 
Extra lean pork trimmings @17 
Nes ONS THIMIMENRS. 26.050 cccccacsecus @138 
SI SU CIN og oo) wna in or siabaeens @i11% 
ee eee Pee rn eee ee are 11 @12 
Native boneless bull meat (heavy)...... @16% 
PE CIO, Cae dec anew iatistosrnees @13% 
Shank meat ......... eT e @12% 
I Cee saacs seks ssdewseeahh @11% 
BOGE TOUT oc cs ceive ode @ 9% 
Beef cheeks (trimmed).......... * @10% 
Dressed canners, 300 Ibs. and up....... @l1 
Dressed canners, 350 lbs. and up........ @11% 
Dr. bologna bulls, 500@700 Ibs.......... @12% 
WORE BUG sic stesccncevctesscctscccese 6 
Cured pork tongues ‘(canner ‘trim) cceene @15% 
SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 
Beef casings: 
Domestic round, 180 pack........ 38 @ 43 
Domestic round, 140 pack........ 47 @ 50 
Wide export rounds..... Sh toutants @ 55 
Medium export rounds.......... 48 @ 45 
Narrow export rounds.............60 @ 65 
No. 1 weasands. ...cccccccccccccce @ 16 
No. oo dle il tab wees @ 10 
No. 1 bungs.. 84 @ 38 
No. 2 bungs..... oe @ 2 
ee RN a saiiichs detcecadis 1.00@1.05 
—_ middles.........+.. @2.35 
~~ adders 
DOPE G oc Wacndenetesctswdenceaass @2.25 
SN ataeas ene steecwee ecccecccce 2.00 
SHI vcasccdavetvesccceseeeceses 1.25 
G7 vcaves 0662 obo ceccdseeooceees @ .85 
Hog casings: 
Narrow, per 100 yds........ 2.75 
Narrow, special, per 100 yds. 2.25 
Medium, regular, per 100 yds...1.25@1.35 
Wide, per 100 yds....... Cbuweses @1.00 
Extra wide, per 100 yds.......... @1.00 


Export bungs ........seee00+2-38 @ 34 
Large prime bungs.............++.22 23 
Medium prime bungs ..........10 
Small prime —. Cespecveccccse tk Me 
BOB cccccccccccee ¢ 
Stomachs .... 


VINEGAR PICK] LED PRODUCTS. 












Regular tripe, 200-Ib. sae Keyeeeseea's -$15.00 

Honeycomb tripe, 200-1. i. ae Kibmaiee 3 

Pocket honeycomb tripe, 200-Ib. bbl 

Pork feet, 200-Ib. gg haha . , 

Pork tongues, 200-Ib. erccvedecesessces 

Lamb tongues, long A. "300. Ib. bbl... rere a 

Lamb tongues, short cut, 200-Ib. bbl........ 71.00 
BARRELED PORK AND wee 

MeGS POEK, FEGCIRE. .occcccscvcccscsccceds 

Family back pork, 24 to 34 See ys 00 

Family back pork, 35 to 45 pieces... aeesace 34.00 

Clear back pork, 40 to 50 pieces......... 25.50 

Clear plate pork, 25 to 35 pieces......... 19.00 

IE IE 5 cde v wee vimetia nancadse slaves 19.5 

ET 5s giles ficient OS\0's ans. a9 06 0400 s% 19.00 

ic ee cic, rere 29.00 

Extra plate beef, 200 Ib. bbls........... 30.00 


63 


COOPERAGE. 
Ash pork barrels, black iron hoops..$1.5714@1.60 
Oak pork barrels, black iron hoops.. 1.65 @1.67%4 
Ash pork barrels, galv. iron hoops.. 7 


White oak ham tierces............. @3.12% 
Red oak lard tierces.............+- 2. 2.4214 @2.45 
White oak lard tierces...........-. 2.62% @2.65 
OLEOMARGARINE. 
Highest grade natural color animal fat 
margarine in 1-lb, cartons, rolls or 
prints, f.o.b, Chicago t6..asee vel @25 
White animal fat Gerpachies” in 1-Ib. 
cartons, rolls or prints, f.o.b. Chicago @20% 


Nut. 1-Ib. cartons, f.o.b. Chicago...... @l17 
(30 and 60-Ib. solid packed tubs, lc 
per Ib. less.) 

Pastry, 60 lb. tubs, f.o.b. Chicago...... @15 


DRY SALT wena 





Extra short clears........ od <eanneee ¢ @12% 
UR PS PS vk cic cncees ce cesidece’s @12% 
Short clear middlee, 60-Ib. OVGs 6 c'0es ces @15% 
Clear bellies, 18@20 lbs................ @12% 
Clear bellies, 14@16 lbe..............08. @13% 
Rib bellies, DOGS Ws. .....cceeccecce @12° 
rrr @12% 
Fat backs, 10@12 Ibs @10 
Fat backs, 14@16 Ibs..... . = @l2 
Regular plates ......... 3 @li1 
TR bre be OG aa dN cbc vee hweNN conga ot cabs @ 8% 


WHOLESALE SMOKED MEATS. 








Fancy reg. hams, 14@16 Ibs....... @26% 
Fancy skd. hams, 14@16 lbs @27% 
Standard reg. hams, 14@16 lbs @25 
Picnics, 4@8 IDB... .. cee ee eeees ee @20 
Fancy bacon, 6@8 Ibs Bele @31% 
Standard bacon, 6@S8 Ibs........... @27% 
No. 1 beef ham sets, smoked 
TOR, BON TONS 66-4: 0's 04.000. 6.0:0.0-0.040 4s 50 
OE errr @aAl 
BEMONION, SOOO. WOR. icici sive ie cay vineas @46 
Cooked hams, choice, skin on, fatted.... @37 
Cooked hams, choice, skinned, fatted... @37 
Cooked hams, choice, skinless, fatted... @40 
Cooked picnics, skin on, fatted......... @23 
Cooked picnics, skinned, fatted......... @25 
Cooked loin roll, smoked............... a@45 
ANIMAL OILS. 
Prime edible lard Of] .........0eeeeeeee 
Headlight burning oil 
Prime W. GB. Wate O8) occ ccccccccccccece 
Extra W. 8. lard oil : we 
Extra lard Of) ....cccccscccecs ae 
Mxtra Wo. 1 lard Off ...ccecccceccsecce 
WS TRG OEE as vec disc ated con sebicavies 
ae De eer errr er Pee 
Acidless tallow oll ......cccccccscscncs 
20 Di. Dy Te ROBIE si ieie ie staciwes 


Pure neatsfoot oil 
Special neatsfoot oil 
Extra neatsfoot oil 
No. 1 neatsfoot oil 
Oil weighs 7% Ibs. per gallon. 
about 50 gals. each. 





Barrels contain 
Prices are for oil in barrels. 

















LARD. 
Prime SteQm 2.00 .cccccccgecccceceres @10.97% 
PEGmC: GtORM, WOGOs cos cv ccceccccces @10.72\% 
Kettle rendered, tierces............+. 
Refined lard, boxes, mein 
Leaf, raw ° 
Wewtral, im tllOOS, .ccccesvicvcsies ° 
Compound, acc. to quantity......... ‘ny Sie 
OLEO OIL AND STEARINE. 
Oleo oil, extra, in tlerces............++ 104%@10% 
Oleo stocks ........ coccctccecesecccecs OIRMEAe 
Prime No. 1 oleo ME cocuccukocerieees @ 9% 
Prime No. 2 oleo oil... R @ 9% 
Prime No, 3 oleo oil........ ° @ 9% 
Prime oleo stearine, edible. hacesas @10% 
TALLOWS AND GREASES. 
Edible tallow, under 1% acid, 45 titre.. @ 9% 
Prime packers tallow........ ataraveteks @ 8% 
Wo. 1 Callow, 2096 £.0.8.6 206 cccccccsvcs @ 8 
No, 2 tallow, 40% Erepnerseresecnsyess 7 @™% 
Choice white grease. ; - 84@ 8% 
A-White grease .... 8 @ 8% 
B-White grease, max. “5% acid. esceces TH@ 7% 
Yellow grease, 10@15% f. 2 See danede - T%@ 7% 
Brown grease, 40% f.£.0......0e.eee0+4 O%@ 7 
VEGETABLE OILS. 

Crude cottonseed oil in aa f.o.b. = 

Valley points, nom., prompt.......... 7%@ 7% 
White, deoderized, in bbls., c.a. t. Chgo. 191 10% 
Yellow, deodorized, in bbis.. 10% 
Soap stock, 50% f.t.a., £.0.b.. ° 
Corn oil, in tanks, f.o.b. mills........-- 84%@ ae 
Soya bean, £00. WE ciccccceneess ----10%@10% 
Cocoanut oil, seller's tanks, f.0. b. coast. 6%@ 7 
Refined in bbls. ., ¢.a.f., Chicago, nom.. 9%@ 9% 


SPICES. 


(These prices are basis f.o.b. Chicago.) 
Whole. Ground, 
6% 





Allspice 30 

Cinnamon 18 

Cloves .. 36 

Coriander 8 

Ginger ...... 20 

Mace ........ dusteuad der 1.05 

NUtMeg .cccccccccccccecesecs cocece oe 

Pepper, black. ead saiae dpewienee’ ee 39% 
Pepper, Cayenne ......+sccsseeseees se 40 

Pepper, TOD wccccccccccccccccccsccee ve 24 


Pepper, white .......- haavaweavew te 61 65 
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Retail Section 


How the Retailer 


Can Figure Prices 


to Make a Fair Net Profit 


By M. F. 


Not so many years ago a gross 
margin of 20 per cent in the retail 
meat business was considered suf- 
ficient to cover operating expenses 
and yield a reasonable net profit. 


Overhead expenses have _ in- 
creased in the retail store, how- 
ever. The retailer who today 
figures on a gross margin of 20 
per cent is not getting enough. 

The advent of mechanical refrigera- 
tion, refrigerated counters, automobile 
delivery vehicles, compensation and 
liability insurance, expensive scales, 
meat grinders and slicers and other 
equipment have made it necessary for 
the retailers to increase their gross 
margin to 28 or 30 per cent, depending 
on the volume of sales. 

“How shall I increase my 
margin?” This is the question many 
thinking retailers are asking them- 
selves. The first step toward ascertain- 
ing the correct gross margin is to know 
what constitutes overhead costs. 

The following items are to be re- 
garded as overhead expenses: 

What Constitutes Shop Expense. 

Depreciation on fixtures. 

Interest on investment, figured at 6 
per cent. 

Power, light, water and telephone. 

Refrigeration (ice). 

Sharpening tools. 

Repairs to fixtures and machinery. 

Sawdust. 

Advertising. 

Laundry. 

Wrapping (paper, twine and bags). 

License, taxes and insurance. 

Donations and charity. 

Window cleaning. 

Unclassified miscellaneous items. 

Wages. 
Meat cutters, helpers, office help, etc. 
Salary of proprietor. 

Rent. 

Money paid for rent of space or store 
building. 


gross 


Delivery Expense. 
Delivery wages. 
Garage rent, gas, oil, tires, deprecia- 
tion, licenses, taxes. 
Assuming that the sales of a -store 
amount to $533.35 in one week, over- 
head expenses $133, and the net profit 





*Mr. Weber is a successful meat merchandiser 
at Oakland, Calif., and is conducting class°s on 
meat cost finding and merchandising in the Oak 
land public schools. 


Weber.* 


$26.68, then 30 per cent gross margin 
is required from the sales. 
Example: 
Overhead expenses... $133.33 
New BEORt.. .. ..<0605 26.68 





Required from sales. $160.01 

After making a study of what consti- 
tutes overhead expense and determining 
what gross margin is required of the 
sales, the next step is to know the right 
way to figure the selling prices. 

Figuring Selling Prices 

The selling price of an article should 
cover the cost of the merchandise, all 
expenses and the net profit. The sell- 
ing price is the whole amount and, 
therefore, always equals 100 per cent. 

If the selling price is 100 per cent 
and the required gross margin 30 per 
cent, the cost of the merchandise is the 
difference between the two, or 70 per 
cent. 

If an article costs 30c lb. and the 
percentage cost is 70, the selling price 
may be found by dividing 70 into 30. 

Example: 


en IN oso ati als 100 per cent 
Required gross margin.... 30 per cent 
Percentage cost.......... 70 per cent 


Dividing 30c by 70 per cent we find 
the selling price must be 42.85c lb. 

The following illustration is taken 
from a weekly profit and loss statement 
of a one-man shop. Meats are delivered 
with an automobile operated by a de- 
livery boy. In these figures, it will be 
noted, the overhead expense is 25 per 
cent and the gross profit 5 per cent, 
making the total gross margin 30 per 
cent. 

RECEIPTS. 


Came GRIOS ..c cence scvescics $367.02 
Charge sales. .........ss00-. 166.38 
Total qales. ........cccvees Y5RS.3E 





Previous inventory..........8 83.87 
Purchases .........0008: 





F409.63 

less Curr. inventory........ 86.29 
Cost of goods sold.......... 373.34 
ae ee $160.01 

EXPENSES. 

Shop expense...............$ 36.48 

Auto expense.............-. 14.40 

MOD coc sb segcsed eos enwans 70.00 

_ |. SPPTETET EEL ETE LLL 12.50 
Wiehe) SKPOMSE. 0 cs vcecsccce. 133.33 
Mat GOI... .ccccvcccecvcss $ 26.68 


Wietel eNOS... ... 205505 $533.35 or 10) per cent 
Cost of goods sold... 373.34 or 70 per cent 


ee 160.01 or 30 per cent 


Overhead expenses... 133.33 or 25 per cent 


Met gain... c....6....s8 9068 oF 


R 5 per cent 
The foregoing illustration shows that 
this merchant has arranged his selling 
prices to make 30 per cent gross margin, 
realizing that if he negligently arranged 
them to make 20 per cent gross margin, 
he would have lost $53.34, or 10 per 
cent of the sales, as per the following 
statement: 

TOCME WOROB. «000 00 $533.34 or 100 per cent 


Increase cost of goods 
sold 


26.67 or 80 per cent 






Sl a a $106.67 or 20 per cent 

Total expense..........$133.33 or 25 per cent 

Gross margin .67 or 20 per cent 

NONE He a da a cules wick aed $ 26.66 0r 5 per cent 

Plus net profit lost..... 26.68 0r 5 per cent 

Total less for one week.$ 53.34 or 10% of the sales 
—_-— 


MEAT TRADE INSTRUCTION. 

Plans are under way in Ohio and 
New York for the extension of meat 
trade instruction, to be given in co- 
operation with the Federal Board for 
Vocational Education. A program has 
been outlined for evening school classes 
in New York City for retail meat 
dealers and for afternoon part-time 
classes for boys employed in meat 
markets there. 

The need for food trade high schools 
in New York is evident, it is said, so 
instruction may be offered to all 
groups of workers engaged in handling 
food. Such training will include that 
necessary for salesmen and buyers for 
commercial houses and meat, delicates- 
sen, and similar businesses as well as 
for hotel cooks, chefs and restaurant 
managers. As the food industry is the 
largest trade in New York City the 
federal board is anxious to establish 
trade schools for this industry. 

A recent conference held between the 
vocational board and the meat trade of 
New York City was attended by 
Gorge Kramer, president of the Na- 
tional Association of Retail Meat 
Dealers; L. O. Washington, secretary 
of Ye Olde New York Branch; David 
Van Gelder, president of the New York 
State Retail Meat Dealers Association; 
and Morris Siegel, director of the eve- 
ning and continuation schools of the 
city. 

An Ohio conference on this subject 
was attended by retail meat dealers 
and grocers from five leading cities of 
the state. Plans were made to enlarge 
classes already established for retail 
meat dealers to include grocers who 
handle fresh meats. As the Ohio State 
Retail Grocers and Meat Dealers Asso- 
ciation has active local associations in 
48 cities of the state, it is expected 
that many new classes will be formed 
during the year. 


Read “Handling Hard-Chilled Meats in the Retail Store” on pages 31-32 
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NEWS OF THE RETAILERS. 

The Frank Dreymiller meat market 
on Main st., Hampshire, IIl., has been 
damaged by fire. 

H. Callaway has sold the Billy Ken 
Market on South Cherokee st., Taylor- 
ville, Ill., to Mr. and Mrs. Paul Hueber. 

George Gordinier, Cumberland, Ia., 
meat, has sold out to Leo Breckan- 
maker. 

J. W. Mohler, Hubbard, Ia., meat, 
has sold out to. Austad Brothers. 

Dan Dachene, Alpena, Mich., has 
disposed of his butcher shop to Julius 
Yachik. 

George Splitstosser, will open a meat 
market in Morris, Minn. 

Auch and Achule Meat Market, 
Wing, N. D., has been destroyed by 
fire. 

Universal Stores have opened a gro- 
cery and meat market at 1021 Fourth 
st., Beloit, Wis. : 

Carl Keiner has discontinued his 
meat marke* in Colby, Wis. 

H. C. Schoetter, Kenosha, Wis., has 
sold out to Buehler Brothers. 

Buehler Brothers Meat Market on 
5726 Sixth ave., Kenosha, Wis., has 
been sold to Tittle Brothers. : 

The Universal Store, Dodgeville, 
Wis., is installing a meat market. 

J. J. Carter, Alhambra ave., Mar- 
tinez, Cal., has added a meat depart- 
ment to his grocery store. 

Liugi Leo has purchased the meat 
and grocery business at 496 N. 17th 
st., San Jose, Cal., from L. Stenso. 

Emerson’s Food Emporium, Susan- 
ville, Cal., has added a stock of meats. 

Mr. and Mrs. Cummings, Sedan, 
Kan., have opened a meat market in 
Grenola, Kan. 

Becker & Ehrlich, Shattuck, Okla., 
have added meats to their grocery 
business. , 

H. B. Barrett has engaged in the 
meat and grocery business in Musko- 
gee, Okla. 

D. L. Robbins has opened a new 
meat and grocery business in Wewoka, 
Okla. : 

H. Myers has engaged in the meat 
and grocery business in Fountain, Mich. 

J. A. Jarvis has engaged in the meat 
business at 612 Mackinaw ave., Che- 
boygan, Mich. : 

The John Kulaga meat market, 2605 
Michigan ave., Detroit, Mich., has been 
damaged by fire. ¢ 

J. A. Jarvis is about to engage in 
the meat business on the corner of 
Towline & Utica Junction road, War- 
ren, Mich. 

The Quality Meat Market has opened 
for business at 13405 Euclid ave., 
Cleveland, O. 

Carl Stotz has opened a meat mar- 
ket in Monroeville, O. , 

Cc. A. Gartner has been succeeded in 
the meat business at 103 N. Harrison 
st., Shelbyville, Ind., by Cleo McCabe. 

Grant Low has sold the Columbia 
Meat Market, Dayton, Wash., to A. J. 
Hane. 
L. W. Wolf and others have engaged 
in business in Eugene, Ore., under the 
name of Meat Dealers. 

Elmer Fisher has engaged in the 
meat business in Hood River, Ore., un- 
der name of Fisher’s Cash Market. 

Wm. H. Radcliff & Sons have pur- 
chased the Star Meat Market, Bloom- 
field, Ind., from Charles Cox. 

Joe Reeves has been succeeded in the 
meat business at Columbus, Kan., by 
Guy Lewis. 
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Tell This to Your Trade | 


Under this heading will appear 
information which should be of 
value to meat retailers in educating 
their customers and building up 
trade. Cut it out and use it. 




















POINTS ON COOKING PORK. 

The cooking of fresh pork cuts, to- 
gether with a number of appetizing 
recipes and suggestions for vegetables 
for variety in pork menus, are incor- 
porated in “Pork in Preferred Ways,” 
issued as Leaflet No. 45 of the U. S. 
Department of Agriculture. 

Some pointers on the successful cook- 
ing of pork are given by the authors, 
Lucy M. Alexander and Fanny Walker 
Yeatman. Success in preparing pork 
cuts depends on regulating the heat so 
as to cook the meat well done to the 
center of the piece and at the same 
time keep the outside from becoming 
hard and dry, so a moderate cooking 
temperature is advised after the suv- 
face has been seared. 

The authors say that it is neither 
necessary nor desirable to add water to 
pork during cooking. Hams, shoulders 
and loins have sufficient fat on the out- 
side to baste the lean meat. The pork, 
therefore, does not dry out when 
roasted, fat side up, at moderate tem- 
perature in open pans without added 
water. 

Chops should be prevented from be- 
coming hard and dry by covering them 
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closely after browning. Pork chops do 
not lend themselvés to broiling or pan 
broiling. : 

Recipes are given for roast fresh 
ham and savory brown gravy, panned 
pork chops, stuffed rib chops with 
apples, breaded pork fillets, roast loin 
of pork, roast ‘stuffed pork shoulder, 
pork chop suey, sausage and fried pine- 
apple, glazed apple rinds and roast 
stuffed spareribs. 

The leaflet is attractively illustrated. 
It can be secured in quantities from 
the Superintendent of Documents, Gov- 
ernment Printing Office, Washington, 
D. C., at 5¢ per copy. It is a consumer 
publication and doubtless would find 
wide appreciation by consumer meat 
buyers. 

~— ofp 


CASHING IN ON GOOD WILL. 

Meat dealers in port cities have found 
that soliciting orders from the ship- 
ping trade pays good dividends. 

One retailer in Vancouver, Wash., re- 
cently secured an order for $2,000 
worth of meats and vegetables to be 
put aboard a vessel taking on cargo at 
Portland, Ore. 

This dealer has made his name famil- 
iar to the shipping trade on the north 
Pacific Coast, both to American and for- 
eign ships. Not long ago he received 
a cable from a steamship company in 
Hamburg, Germany, to put $3,000 
worth of meats and vegetables aboard 
one of their vessels at Tacoma. 

The dealer spent years building up 
the good will that made this business 
possible. Now his ship customers seek 
him out. 











HOLLYWOOD STARS BOOST BACON SALES. 
Most average people are much interested in anything relating to the famous 


people in Hollywood. 


So when the average individual learns that bacon parties are 


extremely popular in Hollywood just now—are the rage in fact, among screen 
players—he immediately sits up and takes notice and feels a distinct desire to eat a 


little more bacon himself. 


Here’s a picture of a typical Hollywood bacon party. 


sales talk? 


Can you use it in a 


(P.S.—No, the handsome gentleman on the right is not Lester Armour masquerad- 


ing as a movie star!) 








66 


THE NATIONAL PROVISIONER 


New York Section 


NEW YORK NEWS NOTES. 


J. Montgomery has been appointed 
office manager of the Brooklyn divi- 
sion of Adolf Gobel, Inc. 


R. P. Nash, of the Cleveland Pro- 
vision Co., Cleveland, Ohio, spent a few 
days in New York last week. 


F. Edson White, president, and P. L. 
Reed, treasurer, Armour and Company, 
Chicago, were in New York this week. 

A. W. Johnson, accounting depart- 
ment, Swift & Company, central office, 
is spending a three weeks’ vacation in 
Kansas City. 


C. O. Dawson, traffic manager at the 
Decker plant, Mason City, Iowa, was in 
New York for a couple of days last 
week. 


The offices of F. B. Cooper, packing- 
house products broker, have been re- 
moved to larger quarters in the same 
building, 25 Broadway, New York. 


C. D. Middlebrook, vice president Wil- 
son & Co., Chicago, arrived in New 
York on Wednesday of last week, hav- 
ing motored from the West. Mrs. Mid- 
dlebrook accompanied him. 


Otto Weber, vice president, Stahl- 
Meyer, Inc., and Irving E. Hand, man- 
ager of the F. A. Ferris plant, will 
spend the coming week on a Western 
trip, stopping in Chicago for a few 
days. 


P. W. Seyl, credit department, Wil- 
son & Co., and J. W. Burns, president 
United Chemical Organic Products Co., 
were in New York this week. W. F. 
Birney, curled hair department, Wilson 
& Co., Chicago, has been transferred to 
the New York curled hair department. 


Richard J. Pearson, who was at one 
time secretary to T. G. Lee, vice presi- 
dent of Armour and Company, and then 
later located at the executive offices in 
New York, has now been transferred to 
the Passaic branch as assistant man- 
ager. His many friends wish him a 
large measure of success. 

H. O. Wetmore, branch house man- 
ager, Wilson & Co., Chicago, spent a 
few days in New York last week, dur- 
ing which time a meeting of the dis- 
trict branch house managers was held. 
Among those present were J. I. Rus- 
sell, Boston; J. W. Reis, Syracuse, and 
H. L. Skellinger, New York. 


The close of the baseball season finds 
the Gobel Brooklyn team of the Inter- 
City League holding fourth place, their 
score being 15 games won and 10 lost. 
The members of the team, as well as 
the employees at the Brooklyn branch 
of Adolf Gobel, Inc., are looking for- 
ward to next year, when it is hoped 
they will take first place. 


F. D. Green, assistant general su- 
perintendent, Armour and Company, 
Chicago, visited the New York and Jer- 
sey City plants last week. Other Chi- 
cago visitors to New York were R. C. 
Clark, W. Scott, J. Barr and J. Red- 


field, all of the engineering department. 
F. L. Faulkner of the automotive de- 
partment, Chicago, also spent a few 
days in the East. 


The following is a report of the New 
York City Health Department of the 
number of pounds of meat, fish, poultry 
and game seized and destroyed in the 
City of New York during the week 
ending October 5, 1929: Meat—Brook- 
lyn, 21 Ibs.; Manhattan, 1,035 lbs.; The 
Bronx, 550 lbs.; Queens, 14 lbs.; total, 
1,120 lbs. Poultry and game—Manhat- 
tan, 149 Ibs. 


ase eee 
AMONG RETAIL MEAT DEALERS. 


For the past seven years the Butch- 
ers’ Fire Fund has paid its members 
33.1/3% dividends on their premiums. 
Now, in order to permit retail butchers, 
grocers and delicatessen men to enjoy 
these large benefits, the Food Mer- 
chants Mutual Fire Insurance Co. has 
been formed. Before securing a char- 
ter from the insurance department of 
the state of New York it is necessary 
to have a surplus of $100,000, and to 
meet this requirement the company will 
pay six percent on all money contrib- 
uted to this fund. Subscription books 
are now open and show that over 
$35,000 has already been subscribed. 
The present officers are Conrad W. 
Frey, president; Charles Schuck, treas- 
urer; David Van Gelder, secretary and 
Louis Goldstein, manager. 

The meeting of the Bronx Branch on 
Wednesday evening of last week was 
very well attended. L. O. Washington 
of the State Association was a visitor. 
The ball committee, of which Michael 
Roth is chairman and Fred Hirsch, 
secretary, is very active and reported 
program advertising progressing nicely. 

The Bronx Butchers Bowling Club 
had their first fall meeting on Monday 
evening of this week. There are a few 
vacancies affording a fine opportunity 
for some good bowlers to join a live 
club. Bowling, usually followed by 
light refreshments, form the meetings. 

William Kramer, vice president of 
Kramer Bros. and Mrs. Kramer, war- 
den Ladies’ Auxiliary, celebrated the 
12th anniversary of their wedding on 
October 9th. 


oe 
CANADIAN MEAT IMPORTS. 
Canadian meat imports. during 


August, 1929, with comparisons for the 
same month last year, by the Depart- 
ment of Trade and Commerce, Domin- 
ion Bureau of Statistics as follows: 


August, 1929. August, 1928. 
Lbs. Value. Lbs. Value. 


Beef, fresh .... 189,921 $21,711 29,919 $ 7,919 
Mutton and lamb, 

fresh ......... 256,531 41,770 265,208 52,013 
res 98.559 14,958 650 226 
Bacon and hams, 

shoulders and 

sides, cured ..1,147,045 172.682 359,615 51,385 
Beef, pickled .. 59,967 6,490 47,272 4,837 


Canned meats .. 518,570 72,285 189,182 27,055 


Pork, pickled. ..1,184 241 133.865 864,625 100,624 
SS SS 271.191 38,448 126,844 21,192 
Sausage ........ 47,512 18,248 44,779 15,824 
Sn cksakensass 1.185 199 56,547 7,120 
Lard compounds, 127,788 11,209 8,263 1,269 
Sausage casings. ....... Pe, iwaoss 176,494 


October 12, 1929. 


MEAT IMPORTS AT NEW YORK. 

Imports of meats and meat products 
received at the port of New York for 
the week ended Oct. 5, 1929, accord- 
ing to the U. S. Bureau of Agricultural 
Economics: 


Point of 

origin. Commodity. Amount, 
Argentine—Cured beef cuts..........-- 59,012 lbs, 
Argentine—Pickled lamb tongues ..... 1,322 lbs, 


Brazil—Canned corned beef............ 24,400 lbs. 
Canada—Vealers p 


2 





Canada—Pork loins ....... 688 Ibs. 
Canada—Pork sausage .... 500 Ibs. 
Canada—Meat products ... 513 Ibs, 
Canada—Beef cuts ............+eeeeee 35,800 Ibs. 
Canada—Quarters of beef 240 


4,758 lbs. 
5,9°O Ibs. 
1,127 Ibs. 


Canada—Bacon ...........- 
England—Meat extract .... 
England—Bacon ..........- 
Germany—Ham 
Germany—Sausage 





4,978 lbs. 
3,981 Ibs. 





Germany—Bacon .......... 185 Ibs. 
Holland—Smoked hams .... 9,550 Ibs. 
Hungary—Sausage ......... 1,300 lbs. 
Ireland—Smoked pork 4,460 Ibs. 
Italy—Sausage ........ncccceeeseseces 3,620 lbs. 
Paraguay—Roast beef ...........+++- 3.600 Ibs. 


Paraguay—Canned corned beef........ 72,000 lbs, 
Sweden—Sausage .........eeeeeresees 609 Tbs. 


NEW YORK MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
Oct. 5, 1929, with comparisons: 
Week Cor. 


ended Prev. week, 
Westn. drsed. mts. Oct. 5. week 1928. 
Steers, carcasses.... 9,094 9,142%4 8.218 
Cows, carcasses...... 638 658 1,205 
Bulls, carcasses..... 83 171 161 
Veals, carcasses..... 10,629 8,980 9,407 
Lambs, carcasses.... 30,449 30,667 26,482 
Mutton, carcasses... 3,679 3,8€8 3,129 
Beef cuts, lbs....... 237,873 221,903 797,143 
Pork cuts, Ibs....... 1,639,941 1,359,703 1,732,004 
local slaughters: 
ES SRS 8,971 9,698 9,415 
a Sees 12,932 12,928 14,313 
ME: 6 cose aics o% oomow 54,134 52,008 45,318 
oT re eee 58,994 67,441 61,151 
loon 


PHILADELPHIA MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under city and 
federal inspection at Philadelphia for 
the week ended Oct. 5, 1929: 


Week Cor. 
ended Prev. week, 
Western dressed meats: Oct. 5. week. 1928. 
Steers, carcasses ...... 2,492 2,684 2,002 
Cows, carcasses ...... 1,214 1,285 1,207 
Bulls, carcasses ...... 329 438 362 
Veals, carcasses ...... 1,770 1,658 1,760 
Lambs, carcasses ...... 13,362 11,429 11,519 
Mutton, carcasses .... 1,566 1,997 1,590 
POs SM. cca dticuesices 489,314 512,904 Sx88.014 
Local slaughters: 
COREEID icc cps sven etnies 1,537 1,582 1,243 
SE aos tav-oa hs >404.0 1,983 2,329 1,976 
SS Wieck aesgives estan s 18,374 17,185 14,5382 
WD: iani0d.8 $0 nse 01s we4,6 6,503 6,614 5,278 
—- fe 


BOSTON MEAT SUPPLIES. 
Receipts of Western dressed meats 
and local slaughters under federal and 
city inspection at Boston for the week 
ended Oct. 5, 1929, with comparisons: 


Week Cor. 
ended Prev. week, 
Western dressed meats: Oct. 5. week. 1928. 
Steers, carcasses ...... 2,404 2,775 2,002 
Cows, carcasses ...... 2,331 2,063 2,509 
Bulls, carcasses ...... 53 41 34 
Veals, carcasses ...... 1,022 1,201 1,295 
Lambs, carcasses 19,706 20,453 16,565 
Mutton, carcasses .... 9C8 764 518 
Pork, lbs, ............381,644 363.405 498,891 
Local slaughters: 
ORRTER ccc cccccnsnene 1,201 1,525 1,782 
REND nik ard kb a 95 Vase 1,708 1,807 1,630 
eR Are 7,802 7.512 12,569 
ane ees 6,848 6,518 5,584 


a 
CANNED MEAT FROM ARGENTINA. 

During July, 1929, Argentina ex- 
ported to the United States 3,507,920 
lbs. of canned corned beef valued at 
$416,649, and 320,664 lbs. of canned 
roast beef valued at $38,418, according 
to U. S. consular advices. 
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SERVICE 











A complete curing 
plant, manned and 
equipped to render 
superior curing 


Plan Now for Greater Profits ss 


Establishment 953 


Our Service Presents the Means 


UY in this greatest of world’s markets 
when joints and cuts are abundant and 
prices low. Direct shipments to us to store 
and cure for you as needed. A constant 
supply of moderately priced products uni- 





Curing and Inspection 








form in quality and standardized 
on the basis of our mild fresh cure, 
will help you as it has others to 
build and hold trade. 


Our representative will attend the 
Packers’ Convention at the Drake 
Hotel, Chicago, October 18th to 
23rd. You are cordially invited to 
meet him there, visit and inspect 
our plant and facilities, and be- 
come acquainted with our organ- 
ization, or write us today of your 
needs and for further particulars. 
We will co-operate. 


United States Gld Storase © [ceG. 


Chicago, Illinois 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


Steers, g 

Steers, medium 

Cows, common and medium 
Bulls, cutter-medium 


LIVE CALVES. 


Vealers, good to choice 
Vealers, medium 


LIVE SHEEP AND LAMBS. 


Lambs, good to choice 
Lambs, medium 

Lambs, common 

Ewes, medium to choice 


LIVE HOGS. 


Hogs, 160-210 Bbs..........ccccscscceees 
Hogs, medium 

Hogs, 120 Ibs 

Roughs 

Good Roughs 


$12.75@13.00 
. 10.25@12.75 
6.50@ 8.25 
6.00@ 9.00 


$15.00@18.50 
11.50@15.09 


@11.00 
@11.00 


DRESSED HOGS. 
Hogs, heavy 
Hogs, 180 Poon eveces Senewe 
Pigs, 80 Ibs.. e000 
Pigs, 80-140 ibs.. cvececcccs 


DRESSED BEEF. 


CITY DRESSED. 
native heavy.... 
native light 
common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs 
Native choice yearlings, 400@600 ibs. 
Good to choice heifers..............-. 2 
Good to choice cows 
Common to fair cows 
Fresh bologna bulls 


BEEF CUTS. 
Western. 

@30 

@28 

@25 

@37 


Choice, 
Choice, 
Native, 


. 1 hinds and ribs 

2 hinds and ribs 

. 3 hinds and ribs 
. 1 rounds 
. 2 rounds 
vo, 3 rounds 


No. 3 chucks 

Bolognas 

Rolls, reg., 6@8 lbs. avg 
Rolls, reg., 4@6 lbs. avg 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 Ibs. avg 
Shoulder clods 


16%@17% 
22 @23 
17 @18 
-60 @70 
@90 
@l1 


DRESSED VEAL AND CALF. 


Prime veal @30 
Good to choice veal @28 
Med. to common veal @21 
Good to choice calves @25 
Med. to common calves @18 


DRESSED SHEEP AND LAMBS. 


Lambs, prime 
Lambs, good 
Sheep, good 
Sheep, medium 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 Ibs. .2° 
Pork tenderloins, 55 
Pork tenderloins, frozen 
Shoulders, city, 10@12 lbs. avg......... 
Shoulders, Western, 10@12 Ibs. 
Butts, boneless, W 
Butts, regular, Western.... 
Hams, Western, fresh, 10@12 Ibs. avg.. 
Hams, city, fresh, 6@10 Ibs. 
Picnic hams, Western, fresh, 

average 
Pork trimmings, extra lean 
Pork trimmings, regular, 50% lean 
Spareribs, fresh 


SMOKED MEATS. 


8@10 Ibs. ave 
Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. avg.... 
Picnics, 4@6 lbs. avg 
Picnics, 6@8 Ibs. avg 
Rollettes, 6@8 lbs. avg 
teef tongue, light 

Reef tongue, heavy 
Bacon, boneless, Western 
facon, boneless, city 
Pickled bellies, 8@10 Ibs. 


@10 


a2 
@57 
@ D 50 


@16 


Hams, @25 


ave @20 


FANCY MEATS. 


Fresh steer tongues, untrimmed.... 
Fresh steer tongues, l. c. trm’d.... 
Sweetbreads, beef 

Sweetbreads, veal........ 

Beef kidneys 

Mutton kidneys 


Shop fat 
Breast fat .... 
Edible suet 
Cond. suet 


GREEN CALFSKINS. 


5-9 9%- 12% 12% 14 14 18 18 up 
Prime No. 1 veals..21 2.30 70 3.75 
Prime No. 2 veals.. 2. 45 3.50 
Buttermilk No. 1.... : ® 2°35, oe 
Buttermilk No. i p 2.10 
Branded Gruby 1.40 
Number 3 At value 


1.95 





Creamery, extras (92 score)...........- @46 ! 

Creamery, firsts (88 to 89 score) 424% @43% 

Creamery, seconds (84 to 87 score) @41% 

Creamery, lower grades 39 @39% 

EGGS. 

(Mixed colors.) 

Extras, dozen 

Extra firsts, 


Firsts, doz. 
Checks 


4514 @48 
-40 


Fowls, 
Fowls, 


colored, 
Leghorn, 


per lb. 
fancy 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, Ib.. .32 
Western, 48 to 54 Ibs. to dozen, Ib...2 
Western, 43 to 47 lbs. to dozen, Ib...2 
Western, 36 to 42 lbs. to dozen, Ib...2 
Western, 30 to 35 Ibs. to dozen, Ib... 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs. to dozen, Ib... @35 
Western, 48 to 54 lbs. to dozen, Ib... @31 
Western, 43 to 47 Ibs. to dozen, @30 
Western, 36 to 42 Ibs. to dozen, @28 
Western, 30 to 35 lbs. to dozen, @27 
Ducks— 
Long Island, 
Turkeys— 
Argentine, young toms, 14-16 lbs..... 
Argentine, young hens, 10 Ibs. up.... 
Squabs— 

White, ungraded, per Ib @50 
Chickens, fryers—fresh—12 to box—prime to fcy.: 
Western, 36@42 Ibs., per lb @30 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 Ibs., per Ib : 035 
Western, 48 to 54 Ibs., 30 @31 

Western, 48 to 47 Ibs., per Ib 


en” 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
Oct. 3, 1929: 


per Ib @25 


@u4 
@42 


Sept. 27 28 30 
a hic ago ..45 451% 4 
ere 47 
pieien ...47% 47% a% 
Phila. ...48 48 48 47% 47 47 
Wholesale prices of carlots—fresh 
butter—90 score at Chicago: 
44 44 44 43% 
Receipts of butter by cities (tubs): 
Wk. to Prev. 
Oct. 3. week. 
33,474 30,450 
. 51,333 48,453 
13,065 13,960 
14,204 16,266 
112,076 109,129 109,559 7,438,028 


Cold storage movement (Ibs.): 


Oct. 1 2 3 
44% 44 44 
46% 46 46 
47 46%, 46% 

centralized 


48% 438% 


Last -——Since 
year. 1929. 
32,801 2,623,857 
47,555 2,906,953 
14,934 989,692 
14,269 917,526 


Jan, 1— 
1928. 
Chicago. 2,512,205 

, ee ee 
Boston. 
Phila. . 


Total 7,238,554 


Same 
week-day 
last year. 
20,371,401 
16,305,517 
10,523,909 

6,056,023 


53,256,850 


Out 
Oct. 3. 
149,380 
174,768 
52,838 
114,950 


491,936 


In On hand 
Oct. 3. Oct. 4. 
38, - 
130, 
38, O28 
. 46,880 


Chicago ... 
New York. 

Boston .... 
Phila. 


26,375,211 
20,568,868 
10,298,556 

6,169,529 


68,412,164 





Total ...254,442 


October 12, 1929. 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 


Ammoniates. 
Ammonium sulphate, bulk, meee 
per 100 lbs. 
Ammonium sulphate, double 
per 100 lbs. f.a.s. New York....... 
Blood, dried, 15-16% per unit..... 
Fish scrap, dried, 11% ammonia on 
B. P. L. f.o.b. fish factory........ 
Fish guano, foreign, 13@14% ammo- 
nia, 10% B. P. Lu... ccccccccccees 4.60 & 10c 
Fish scrap, acidulated, 6% ammonia 
3% A A., f.0.b. fish factory. 
Soda Nitrate, in bags, 100 Ibs. 
7. ground, 10% 
15% B. P. L. bulk.. 40 & 10c 
Tankage, unground, 9@10% ammo...4.35 & 10c 
Phosphates. 
Foreign bone meal, steamed, 3 and 50 
bags, per ton C.l.f.....ceeeeseeeees 
Bone meal, raw, 4% and 50 bags, 
per ton ° 
Acid phosphate, bulk, f.o.b. Balti- 
more, per ton, 16% flat........... 
Potash. 
Manure salt, 20% bulk, per ton...... 
Kalnit, 12.4% bulk, per ton.......... 
Muriate in bags, basis 80%, per ton. 
Sulphate in bags, basis 90%, per ton 
Beef. 
50% wunground 
60% unground 
Meat Scraps, Ground. 


@ 2.15 
@ 4.35 


4.00 & 10c 


*" 8.50 & 50 
spot.. @ 2.10 
ammonia, 


@27.00 
@36.50 
@ 9.50 


Cracklings, 
Cracklings, 


BONES, HOOFS AND HORNS. 
Round shin bones, avg. 48 to 50 Ibs., 
or 1 pe: 
Flat shin bones, avg. 40 to 45 Ibs., 
per 100 pcs 
Black or striped hoofs, per ton 
White hoofs, per ton 


Thigh bones, avg. 85 to 90 Ibs., per 
100 pieces 


. @110.00 
Horns, according to grade. seeeececees 75.00@200.00 
pees ae 
NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended Oct. 5, 1929, 
are officia::y reported by the U. S. 
Bureau of Agricultural Economics as 
follows: 

Cattle. Calves. 

8,714 
1,448 
21948 
13,110 
14,170 
12;849 


Hogs. 
1,754 
464 
25,820 


28,038 
27,355 
26,810 


Sheep. 
32,333 
12,349 
10,768 


Jersey City 
Central Union 
New York 


55,450 
68,223 
65,900 


Previous week 


Two weeks ago 8.539 











Lincoln Farms Products 


Corporation 
Collectors and Renderers of 


Bones FAT skins 


peer one' of Poultry Feeds 


ce: 407 E, 3ist St. 
NEW YORK CITY 


Phone: Caledonia 0114-0124 
Factory: Fisk St., Jersey City, N. J. 




















Emil Kohn, Inc. 
Calfskins 





Specialists in skins of — on 


consignment. Results talk! Infor- 
mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 
NEW YORK, N. Y. 
Caledonia 0113-0114 


























125.00 


85.00 
50.00 
75.00 


1110.00 
200.00 


Sheep. 
32,333 
12,349 
10,768 





